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The Dietitian— 


FERN GLEISER 


Professor Institution Economics 
and Management, 

The Graduate School Business, 
The University Chicago 


YOU were asked for definition good chief 
dietitian, what would you answer? How would 
differ from definition executive? 

good chief dietitian, one must also 
“quality” dietitian. The word applied 
food prime objective the dietitian carrying 
out the responsibilities her position. Just qual- 
ity food has certain requisites, dietitian may 
possess certain attributes that place her the clas- 
sification “quality” dietitian. 

propose express some thoughts this paper, 
answer the question, quality dieti- 
shall also indicate some 
tween the words “quality dietitian” and “executive.” 
Books management discuss extensively the re- 
sponsibilities, training, and even reasons for the 
failure the executive. 

Crawford Greenewalt, author the recent 
book, The Uncommon Man, discusses executive func- 
tion. compares the work the executive “that 
the symphony conductor under whose hand hun- 
dred highly specialized and very different tal- 
ents become single effort great effectiveness” 
(1). The executive, like the conductor, although 
playing instrument, unites all instruments into 
one symphony. These words characterize the work 
the dietitian. The work the dietitian also 
described the late Elmore Petersen and Gros- 
venor Plowman (2): executive one who par- 
ticipates the formulation policies, plans, ob- 
jectives and procedures management, and who 
has the authority make decisions their accom- 
plishment. the realization such goals, the ex- 
ecutive always responsible for the tasks his 
subordinates and through organization and coor- 
dination for the achievements such 

further definition which sets forth the require- 
Terry. Quoting from Principles Management, 


the 42nd Annual Meeting The Ameri- 
can Dietetic Association Los Angeles, August 25, 
1959. 
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states (3) that executive person who per- 
forms managerial functions and responsible for 
the results obtained from these efforts. Strictly 
speaking, the supervisor and the foreman execu- 
tive work but the term ‘executive’ commonly 
confined those management members whose work 
requires relatively large amount creative and 
analytical thinking, judgment, initiative, confidence 
and vision.” 

interesting note that Mr. Terry, his 
revised edition Principles Management (4) 
devotes entire chapter “Creativity Man- 
agement.” These definitions and particularly the 
last one, thinking, clearly place the quality 
dietitian the good chief dietitian the category 
executive. 

The work the quality dietitian the areas 
health education, administrative therapeutic die- 
tetics, food service management requires large 
amount creative and analytical thinking, judg- 
ment, initiative, confidence and vision.” These five 
fundamental ingredients the formula for qual- 
ity dietitian are the points wish discuss. They 
are answer the question, “Who quality 

Dietitians hear seminars, workshops, and man- 
agement lectures that management’s responsibilities 
include such important functions forecasting, 
planning, organizing, coordinating, controlling, and 
personnel direction. 

These are required the proper functioning 
dietary department, but the quality dietitian car- 
rying out these responsibilities uses the five named 
ingredients: (a) creative and analytical thinking, 
(b) judgment, (c) initiative, (d) confidence, and 
(e) vision, generous quantities. These, used 
the management the department, add stature and 
standing it. 

Let leave the many books organization 
and management and magazine articles the usual 
subjects forecasting, planning, organizing, coor- 
dinating, controlling, and personnel direction, im- 
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portant they are the management the de- 
partment, and discuss the five ingredients that Mr. 
Terry suggests executive work requires and which 
believe quality dietitian must possess. 


Creative and Analytical Thinking 


heard the statement made some months ago, 
that the $3,000 car today were produced 
methods used 1910 would cost $60,000. This 
dramatic illustration the creative thinking 
and research that has taken place industry the 
production consumer goods. 

There are many developments that have be- 
come reality through research. 

was only through research that the closing 
months the International Geophysical Year man 
reached toward the moon; that the jet age was ini- 
tiated for civilian travel; and that mysterious 
band radiation starting about 350 miles above 
the earth, found the instruments earth satel- 
lites caused fear that this might stop human ven- 
turing into space” (5). 

However important these science events that com- 
manded wide public attention were, reports indicate 
they “may not those that will remembered 
historically future for quoting the “1958 
Science Review,” read (5): “the basic steps 
photosynthesis, the capturing the sun’s energy 
seem have been duplicated outside the living plant 
for the first time. This may lead break through 
securing sun energy without the intervention 
the green leaf, and does this could impor- 
tant atomic power development.” Research 
achievements aeronautics, astronomy, biologic 
sciences, chemistry, physics, engineering and tech- 
nology, geophysics, medical sciences, psychiatry and 
psychology, rockets, missiles and satellites and 
on. All research achievements have started with cre- 
ative and analytical thinking. 

Future success and efficiency achieved the die- 
tary department will greatly influenced the 
creative and analytical thinking applied all phases 
the facilities, equipment, foods, services, and 
human relations aspects the department. 

Countless answers our present food department 


problems continue wrapped the secrets 


research. Karla Longrée pointed out ar- 
ticle “The Need for Research Quantity Food 
Service” (6): “In quality food service, many 
other things—including sending sputniks into space 
—change constant, and continues ever in- 
creasing pace. Old solutions should reevaluated, 
and routine habits and policies must viewed with 
critical eye. There ever expanding field for 
the one who wishes work creatively institution 
management research, and our responsibility 
see that appropriate research opportunities are de- 
veloped and maintained that fleld.” 
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interesting new development was the found- 
ing last year the Society for the Advancement 
Food Service Research. Donald Greenaway pointed 
out the meeting when the society was organized 
(7) that there need “for concerted research 
program devoted the peculiar and specific needs 
the food service contended that 
“the vast resources for research industrial labora- 
tories, private laboratories, college and university 
research facilities could better utilized repre- 
sentatives these various groups could meet peri- 
odically with representatives food service indus- 
tries and discuss problems mutual 

Through this society, step forward 
made focusing attention problems solved 
the quality dietitian’s area responsibility. 

every dietitian would say, idea that might 
improve the food, the efficiency the employees, 
the department too small examine through 
creative and analytical thinking. 

Speaking creativity, would like quote from 
paragraph June Bricker the ADA Courier 
for December 1957 which she said (8) “Creativ- 
ity attitude. Stop for moment think What 
you tried another, different approach solving 
problem, instructing patient, teaching class, 
leading staff meeting? ‘What if—’ are two big 
words that could change our daily routine. But 
when mental rigidity, routine, and habit become 
synonymous, beware, ’cause that when 
things without evaluating their worth. Perhaps 
might better didn’t them all! Stop 
for moment, right now, and put the question 
your own behavior: ‘What if—?’” Creative think- 
ing has lead the solution many problem. 


Judgment 


The dietitian must judge situations, moves, and ac- 
tions. the quality dietitian who, more times 
than not, shows “good” judgment thinking and 
action. This can best illustrated definition 
“good Petersen and Plowman, 
who say (2) that good judgment “requires perspec- 
tive and sense values; perspective, order 
that there may awareness the effect 
decision once made, and sense values which 
gives balance judgment, that the trivial and 
unimportant are not allowed outweigh con- 
sume disproportionate share managerial time, 
energy and resources.” 

the subject sound judgment, these same 
writers state (2): “Sound judgment derives from 
flexibility mind without vacillation and from 
firmness purpose without prejudice.” 

The quality dietitian must know all she possibly 
can about the work her department, her institu- 
tion, its relation with other institutions, and what 
makes for effective functioning her department. 
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She considers and weighs all the factors involved 
situation. The final results are that judgments 
are good and judgments are sound. 


Initiative 
Initiative word that repeatedly appears the 
qualifications individual for executive post. 

dietitian not quality dietitian she lacks 
initiative. department can make the forward 
progress should, unless its head takes initiative, 
each and every time the situation calls for it. 

Perhaps the dietitian has done creative thinking 
that resulted ideas that would increase the effi- 
ciency the department, but simply through the 
rush daily details management the depart- 
ment, the new ideas, through lack initiative, were 
never tried. This individual not quality die- 
titian. 

Initiative must accompany creative thinking 
ingredient the quality dietitian. 

Some years ago read short article entitled, 
“What Can One Who Does Not Possess Execu- 


tive Surprising may seem, the 


swer was summarized, these words: “needs 
develop 


Confidence 


The work executive requires confidence. 
requires acting with assurance. The quality dieti- 
tian has found that her scientific education and ex- 
perience all make for the confidence she exhibits 
her work. But, the past scientific education and 
practical experience sufficient changing world 
continue provide the dietitian with confidence 
that will make her quality dietitian? “The work 
the executive becoming increasingly more dif- 
ficult; and the dynamic economic, social and political 
background which the modern executive must 
operate far more complex and necessitates broad 
understanding and vision, flexibility and adapta- 
bility rapidly moving events” (4). 

meet these changing conditions, the business 
executive—yes, and the quality 
turned continuing education instrument for 
helping him perform with confidence. 

The importance continuing education shown 
the fact that quarter million executives 
attended American Management Association semi- 
nars and workshops last year. Many them were 
two four weeks duration. 

have seen significant growth the number 
“Executive Development Programs” offered 
universities. While the first such course was offered 
1931, their rapid growth has occurred since 1950. 
The National Industrial Conference Board, 
which has made survey universities offering 
such courses, states (10) “There evidence that 
the saturation point has been reached.” 


The Dietitian—An Executive 105 


Continuing education offerings are available for 
dietitians through universities and professional as- 
sociations, and jointly sponsored programs pro- 
fessional organizations and universities. Institu- 
tions Magazine, recognizing the importance food 
service administrators and dietitians knowing 
abcut short courses, institutes, and seminars, now 
publishes special feature each month, list 
these forthcoming programs. the August 1959 
issue this magazine were listed (9) sixteen man- 
agement courses scheduled between July and 
November 25, well twelve food service 
held between July and August 31. Among this 
total twenty-eight management and food service 
offerings, were number which the dietitian could 
attend further her education. 

Leaders The American Dietetic Association 
have been aware for many years the need for 
continuing education program for members. The 
purposes continuing education program pro- 
moted the Association were given Bruce 
Kirk the January 1959 issue this JOURNAL 
(11). ambitious program and will con- 
stantly evaluated the light experience. The pro- 
gram for all members and will provide fruitful 
benefits those who take advantage it. 

While the dietitian may participate continu- 
ing education program planned for her, that not 
enough. 

The quality dietitian increases her confidence 
through knowledge gained advanced study and 
the use all times research findings her field. 
Writings professional and scientific journals are 
important her. The value reading these ar- 
ticles given the last lines verse un- 
known author: 


Take time for work— 

the price success. 
Take time think— 

the source power. 
Take time play— 

the secret youth. 
Take time read— 

the foundation wisdom. 


Vision 

This final point what required quality 
dietitian and required the executive’s work pre- 
sented significantly story related some months 
ago Arthur Clarke (12). told that, when 
was Barcelona attending meeting the In- 
ternational Astronautical Federation, one evening 
was walking with fellow delegate, officer 
from the U.S. Air Force Office Scientific Re- 
search. They talked about the future and the learned 
papers about outer space they had heard that day. 
Then Mr. Clarke states, “Suddenly friend paused 
and pointed. High above us, tall column, was 
statue Christopher Columbus, staring out 
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toward the horizon. looked the great 
navigator friend reminded piece his- 
tory long forgotten which would well re- 
member. 

“Five hundred years ago, Venice was the mistress 
the sea—the unchallenged ruler the maritime 
world. Then explorers began looking westward, and 
Venice came men with dreams, men who believed 
that they could find new trade routes across the 
western ocean. But the doges were not interested; 
for centuries the commerce half the world had 
paid them tribute—why should they bothered 
with wild adventures unknown seas? They made 
their choice. They chose stay with the old and 
comfortable ways doing things. 

“So the explorers sought and found encourage- 
ment elsewhere. Almost within generation, the 
riches the New World were pouring into the cof- 
fers Spain and Portugal. The tide wealth and 
power ebbed from Venice, never return. 

“The lesson this plain for all see. 
expressed Proverbs 29:18, ‘Where there 
vision, the people perish.’ 

“These words have ominous, familiar ring. 
But reverse them and they become bright with hope 
and challenge. For history has demonstrated again 
and again that, ‘Where there vision, the people 
triumph’” (12). 

Let apply these words specifically you and 
me: where there vision, the department succeeds. 

all activities required position die- 
tetics, use made the same quantities needed 
the work executive—that is, creative and 
analytical thinking, judgment, initiative, confidence, 
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and vision—we will succeed building better de- 
partments and better profession. Also, the mem- 
bers this profession will leaders today’s 
food service administration, not just dietitians but 
quality dietitians. 
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Enrichment Surplus Cereals 
The United States Congress recently passed law requiring that all corn meal, 
corn grits, and white wheat flour distributed the government shall the 
enriched form and sanitary packages. This action was taken the request 
the South Carolina Nutrition Committee and had the endorsement several na- 
tional organizations, including the Food and Nutrition Board the National 


Research Council. 


The nutrition leaders’ recommendation also included rice. The original legis- 
lative proposal was protect the nutritional value and sanitary quality en- 
riched corn meal, enriched corn grits, enriched rice, and enriched flour. However, 
the rush for adjournment Congress, free joint conference committee struck 
rice from the legislative bill. Thus rice was singled out the only staple grain 
food that will not distributed sanitary packages nutritionally improved 


enrichment. 


southern United States and Puerto Rico, where school children and eligible 
institutions use rice staple food, its enrichment important dietary 
consideration. present, the distribution surplus rice the government 
100-lb. burlap sacks. Since the personnel school lunch rooms consists al- 
most entirely women, the 100-lb. sacks are too heavy for them handle. For 
this reason, the legislative bill also stated that the weight any sanitary con- 


tainer when filled should not exceed 


the interest school children particularly, nutrition leaders hope that 
Congress will pass legislation its next session bring rice the same 
standards sanitary packaging and enrichment that prevail with respect corn 
meal, corn grits, and Lease, Ph.D., Clemson College, Clemson, South 


Carolina. 
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Current and Future Research 


New Food 


JOHN NIELSEN, Ph.D. 


Senior Food Scientist, 
Stanford Research Institute, 
Menlo Park, California 


DURING THE past twenty years, the food industry 
has been undergoing major revolution. This has 
been proceeding smoothly and quietly that the 
average person not aware the major changes 
which have occurred. The fact that 1941 there 
were about fifteen hundred different food items 
available for the consumer, whereas 1958, six 
thousand items could purchased good indica- 
tion that the food industry has not been standing 
still. 

Many items which now are accepted matter 
course were rarities nonexistent before World 
War II. These include frozen fruits, vegetables, 
juices, meats, and prepared foods; dietetic packs; 
instant coffee and tea; cake mixes; instant mashed 
potatoes and rice; many breakfast cereal foods; 
aerosol foods, such whipped cream; spray-dried 
nonfat milk; “brown breads; pre- 
trimmed and packaged fresh foods—the list could 
and on. 

This list, course, suggests that the advances 
have been primarily formulation and food modi- 
fication. The basic processes canning, freezing, 
and dehydration have changed very little, with 
few exceptions such aseptic canning, freeze dry- 
ing, and dehydro-frozen foods. 

World War had profound effect the food 
industry. Possibly the four most important effects 
were: 

(a) The scarcity tinplate greatly stimulated 
the frozen food industry, which could use paper for 
packaging. Between 1942 and 1946, this industry 
expanded from insignificant volume one with 
billion dollars sales. When the war ended, 
severe reversal occurred due over-production and 
poor quality. The advent frozen concentrated 
juices the late forties, plus sound business meth- 
ods and improved quality, helped the industry 
recover and continue its growth. Frozen specialty 
products and precooked foods provided another 
boost the early and middle fifties. 


the 42nd Annual Meeting The Ameri- 
can Dietetic Association Los Angeles, August 28, 
1959. 
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(b) The second effect that World War had 
foods was the demand the armed forces for 
dehydrated foods. Much research was stimulated 
which today represented some excellent foods, 
including dehydrated instant mashed potatoes and 
other potato products, instant rice, nonfat dry milk, 
such seasonings dehydrated onion and garlic, and 
the “G. I.’s” pet gripe—powdered eggs. 

(c) The advent the atomic bomb late the 
war set off tremendous research program the 
radiation sterilization foods. This research con- 
tinues, even though the prospects for more than 
limited success look rather dim due the adverse 
effect that the high radiation dosages needed for 
sterility have the flavor, texture, and color the 
product. 

(d) The fourth—possibly the greatest impact 
the war the nation’s foods—was the shift 
the homemaker from the home outside employ- 
ment. This created great demand for convenience 
foods with minimum preparation time. The 
demand for these foods has continued unabated and 
accounts for large portion the great increase 
food items. fact, leaders many large food 
concerns claim that about half their present sales 
volume today represented products which 
didn’t exist ten years ago. 


Current Research New Food Products 


Present research food technology can roughly 
divided into three areas: improvement present 
processes, new improved foods, and nutritive 
qualities foods. 

The first would include radiation sterilization 
research, short-time high-temperature canning, 
vacuum cooling foods, freeze drying, freeze con- 
centration, use sound shock waves grading, 
sterilizing and modifying foods, electronic sorting, 
and chemical preservation. 

New food products are being developed almost 
daily and will mention few with which 
most familiar. 

Our laboratory has been intensively studying the 
chemical composition and physical structure seed- 
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type foods, such dry beans, related their 
cookability. This research has enabled develop 
treatment for seed-type foods which, without 
altering their appearance, greatly 
cooking time. anticipated that the nutritive 
value will increased because the treatment may 
well make the foods more digestible. These quick- 
cooking seed products are expected available 
shortly. 

Recent emphasis the importance unsatu- 
rated vegetable oils the diet has created demand 
for palatable food which contains these oils and 
which can consumed daily. was decided that 
light vegetable oil cream which could used 
cereal, fruits, and desserts and tea and coffee 
would logical product attempt formulate. 
Our research thus far has been quite successful, and 
such preduct may soon marketed. 

Another interesting subject research the 
rapid tenderizing meats 
enzymes. Current techniques present difficulties 
obtaining uniform tenderization due the difficulty 
getting penetration the enzyme into the meat. 
Several years ago, connection with another study, 
demonstrated that food immersed liquid 
through which sound waves traversed soon became 
saturated with the liquid. The effect was probably 
produced the intermittent high pressure liquid 
against the food material. This effect has been the 
subject recent patent (1) for tenderizing meat, 
wherein water solution protein-digesting en- 
zymes driven into the meat and uniform tender- 
izing effect thus obtained. anticipated that 
the process will used commercially the not-too- 
distant future. 

recent exciting discovery the demonstration 
the presence flavor precursors vegetables 
and fruits (2). These are nonvolatile, stable sub- 
stances which break down the presence certain 
enzymes the characteristic flavors the foods 
which they are present. For example, vegetable 
which has been dehydrated and has lost much its 
characteristic flavor can treated with enzymes 
before cooking order generate its original 
fresh flavor. The implication this technique 
many processed foods far-reaching. 

Some more new foods look for tomorrow’s 
supermarket are dehydrofrozen foods, exploded 
snack-type foods, aerosol foods, more dietetic foods, 
and oil-containing foods such nuts with longer 
shelf life. 


Future Research 
There research just being initiated seriously 
considered many interesting types foods. 

recent development called micro-encapsulation 
offers potentialities for protection, well for 
changing physical properties and end uses liquid 
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foods. This technique, originally developed Na- 
tional Cash Register Company encapsulate inks, 
enables one contain liquid materials micro- 
scopic capsules. The capsule material may gela- 
tin, gums, pectins, synthetic polymers, and many 
other substances. The capsule can made tough 
fragile; indigestible the stomach, but digestible 
the small intestine; soluble water, acid, alkali, 
other substances; and permeable impermeable 
gases. The encapsulating material usually 
amounts about per cent the total 
weight. Possible uses are encapsulating butterfat 
add nonfat dry milk, vegetable oils add 
powdered products, flavors add concentrated 
dehydrated foods, vitamins, and on. 

Nutrition somewhat confused state 
present. There are claims and counterclaims con- 
cerning the dietary aspects animal fats and 
vegetable oils, the supplementation foods with 
amino acids, the optimum level carbohydrates, 
and the function vitamins and minerals. 

Out the research that these controversies have 
stimulated expect see many specially com- 
pounded foods for different groups individuals, 
such babies; senior citizens; people with circula- 
tory diseases, hypoglycemia, depressive states, liver 
troubles, and perhaps some day even cancer. Our 
vegetable oil cream example such specially 
food. Another which expect ap- 
pear very soon ready-to-feed infant formula 
simulating mothers’ milk. 

The Armed Forces have great need for palatable, 
nutritious, dehydrated foods which can prepared 
for serving just adding hot water. Instant 
mashed potatoes excellent example this 
type food, and expect many more 
developed the future used both military 
and civilians. 

recent discovery the Mellon Institute Lab- 
oratories Switzerland could greatly affect meat 
handling and distribution. Workers there have 
found that injecting live animals with adrenalin 
abcut hr. before slaughter depletes the carbo- 
hydrates the animal’s flesh. Without this carbo- 
hydrate, the various digesting enzymes the meat 
cannot function. All that necessary preserve 
the meat destroy the surface bacteria and 
package manner prevent reinfection. 

This technique would work well conjunction 
with beta gamma radiation surface sterilization 
because present methods require complete heating 
the meat destroy enzymes before the product 
can sterilized radiation. 

There real need for hot beverage which 
pleasant tea coffee, but does not upset 
touchy stomachs irritate the nerves. great deal 
research being conducted the nature 
coffee flavor using gas chromatography, and one can 
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expect better instant coffee and possibly beverage 
with true coffee flavor without the sometimes un- 
pleasant side effects. 

This country produces large excesses foods 
which are good sources vegetable protein and 
carbohydrate. The big problem, especially with vege- 
table protein, prepare form which people 
enjoy eating. can expect considerable research 
this problem and possibly number new food 
products. 

example the carbohydrate problem, 
potatoes which are often excess find little accept- 
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ance hungry Far Eastern countries. these 
excess potatoes could converted some process 
into rice-like product, the acceptance would prob- 
ably much greater. This not beyond the realm 
possibility and would make interesting re- 
search study. 
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HONEY 

Man was hunter wild honey and keeper bees even prehistoric times. 
rock painting the wall cave near Valencia, Spain—made many thousands 
years ago—shows Stone Age man hanging grass ropes and surrounded 
angry bees takes honeycomb out hole cliff and puts bas- 
ket. The lore the honeybee and the uses its stored honey have been favorite 
topics since the beginning written mythology and history. Certainly, honey 
has been all-time favorite sweet mankind. 

The early colonists brought the honeybee America about three hundred years 
ago. Before that, there was native honey except the spoonful two nest 
bumblebees. fact, there was other indigenous source sweetening ex- 
cept maple sugar, which the Indians learned make laboriously boiling down 
maple sap. Soon, swarms these Old World honeybees escaped and established 
colonies hollow trees. Over the years, they spread westward through the for- 
ests, usually keeping about 100 mi. ahead the frontier. The Indians called them 
“white people’s Woodlands near prairies with their wealth flowers were 
especially productive and, 1820, early traveler said that Illinois had more 
honey than any other place the world. Bee trees were hunted much big 


game and were more valuable. 


Honey the sweet, sticky fluid which bees make from the nectar flowers. 
not the same nectar because the double sugar nectar changed chem- 
ically while the bee’s honey sac. Each molecule that sucrose (cane sugar) 
split into two molecules simple sugar: one dextrose and one levulose. 
Then the bees put this freshly made honey into the cells the comb where 
allowed “ripen,” and the air fanned over the open cells until about half 
the water evaporates. Then, each cell sealed with cap. Bees must make 
40,000 80,000 trips make single pound honey. Each trip averages 
mi.—a total distance more than twice around the world. 

Honey contains about per cent sugar and only per cent water. Used 
human food, the dextrose honey quickly absorbed the blood and becomes 
immediate source muscular energy and heat. contrast, before levulose 
can used fuel, must first converted into glycogen the liver, then 


reconverted into dextrose. 


nectar gathered mainly summer from white clover, sweet clo- 
ver, and alsike clover, yielding light-colored honey with mild flavor. fall, 
nectar the smartweeds produce amber honey with stronger flavor, while 
that made from Spanish needles golden with slight spicy fiavor. The noto- 
rious buckwheat honey dark purplish and strong. Hundreds other kinds 
flowering plants contribute honey yield other parts the country. Cali- 
fornia, Texas, and Florida, citrus fruit provides source for honey, and desert 


areas, bees make honey from mesquite. 


Americans eat average about lb. honey per person per year. Most 
extracted from the comb before sold, and the comb re-used the 
bees. Some the finest, however, marketed the comb small wooden frames, 
each with double layer cells and weighing about pound. Traditionally, honey 
spread for bread, biscuits, pancakes, waffles. Bread and bakery goods with 
honey their recipes, instead cane beet sugar, remain moist lenger. olden 
times, honey was fermented make the drink called Forest 
Preserve District Cook County (Illinois) Nature Bull. No. 583, December 
1959, David Thompson, Ph.D., Senior Naturalist. 
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THE FOOD AND Drug Administration fights quackery 
because violation our nation’s laws 
deceive consumers with false claims the labeling 
foods, drugs, medical devices, and cosmetics. 
Quackery prevalent each these fields, but 
believe that present more “bunk” being ped- 
dled the public concerning food than any other 
subject. include the term “food” special 
dietary foods, so-called “health food supple- 
ments, and vitamins. 

Under the federal Food, Drug, and Cosmetic Act, 
food that represented for special dietary uses 
required have its label “such information con- 
cerning its vitamin, mineral, and other dietary 
properties the Secretary determines be, and 
regulations prescribes necessary order fully 
inform purchasers its value for such uses.” 
That the wording the law. This principle that 
consumers fully informed spelled out 
greater detail the labeling regulations concerning 
special dietary foods which were originally issued 
1941. These are the regulations requiring the 
labels foods for which dietary claims are made 
provide such pertinent information the pro- 
portion the minimum daily requirement 
vitamin, has been established, alternatively, 
show that the need for the vitamin has not been 
established, that should the case. 

One might think from reading these regulations 
that they would insure that consumers would 
provided with sound, reliable information about 
special dietary foods all kinds. Unhappily, this 
far from true. Although many best-selling food 
products have excellent labels that fully comply with 
the law, host products are, effect, being mis- 
branded false information that does not appear 
the label and being disseminated many 
other channels. 

*Presented the 42nd Annual Meeting The Amer- 


ican Dietetic Association Los Angeles, August 
26, 1959. 


Food Quackery—A Law 
Enforcement Problem’ 


Claims Concerning Vitamin 


good illustration the problem provided 
recent public notice announcing the Food and 
Drug Administration’s conclusion that vitamin 
has been shown necessary for human nutri- 
tion. practical matter, this merely means, 
should mean, that labels showing vitamin 
ingredient should now omit the qualifying statement 
that its value for human beings has not been de- 
termined. does not mean that there any need 
supplement the human diet with vitamin This 
vitamin widely distributed our food supply 
that appears impossible for human beings 
avoid getting ample supply it. 

But, course, the food quackery promoters 
not wait for facts scientifically established, 
nor have they been restrained the fact that 
nature has provided such abundant supply 
vitamin They have been promoting this vitamin 
ever since became commercially available. After 
all, the law does not prohibit the marketing 
unnecessary foods. only prohibits the making 
false claims. The catalogue leading mail order 
health food dealer devotes full page his “Super 
Complex,” which guaranteed “100% natu- 
ral organic, free from synthetics, bile and other 
harmful additives.” Not word appears regarding 
uses benefits derived from taking this 
product, nothing that can construed claim. 
Nevertheless, the voluminous popular literature 
nutrition are numerous articles, such the one 
titled “For Heart Disease: Vitamin 
Ratcliff, first published the October 1948 issue 
Coronet (1). This type article has strong appeal 
persons who are concerned about their health, and 
they are often reprinted; this one, for example, has 
been re-issued Reprint No. the Lee Founda- 
tion for Nutritional Research, leading source 
popular and pseudo-scientific literature nutrition. 
There need for claims the labeling the 
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consumers the product can educated 
their own prescribing and misbranding. 


Misleading Literature 
Several years ago, the late Commissioner Charles 
Crawford summarized the problem this way 


The food quack has something sell. Usually 
shipped across state lines and the labeling in- 
cludes false misleading statements, can 
institute legal action. But the quackery con- 
fined false teachings the form 
pamphlets, so-called health magazines 
radio and that are not part 
commercial scheme distribution and not come 
under the legal definition labeling, then the Food 
and Drug Administration can take legal action. 
Where the false misleading matter does not 
fall into the category commodity advertising, 
the Federal Trade Commission can 
put bluntly, false misleading information 
about nutrition may disseminated freely the 
without fear any legal measures such 
apply false labeling advertising the dis- 
semination obscene matter. The guarantees 
free speech and press provide immunity. 
The situation today different than was 
when Commissioner Crawford made this statement. 
Typical the popular pseudo-scientific literature 
nutrition now reaching millions people 
new, ninety-five-page booklet with the attractive 
posed selection articles from Prevention, the 
magazine which “has put thousands its readers 


the road health.” 
asked our Bureau Medicine review this 
publication. Here are some its comments: 


These articles give the impression being writ- 
ten someone who has read high school physi- 
ology text, has active imagination, and goes all 
out dig any unorthodox theories that fit 
with his ideas. 

The familiar theme that natural vitamins should 
used exclusively and that the synthetic prepara- 
tions are little value runs throughout. has 
lifted single statements from the texts scientific 
articles varying merit, often applying animal 
experiments, and draws sweeping conclusions 
their significance for human beings. Some the 
quoted articles vitamins were published twenty 
thirty years ago. great deal has been learned 
since. 

Here are some specific comments which the 
Bureau made regarding some the advice 


given readers this booklet: 


The first three pages imply that vitamin 
the answer prevention and treatment the 
rheumatic diseases (rheumatic fever and arthritis 
specifically mentioned). harm 
might done person who has had rheumatic 
fever and should taking prophylactic antibiotics 
relied this advice. 

The article, “That Pesky Gall Bladder,” implies 
that surgery science’s treatment for “problems 
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the gall bladder” but that diet the real answer. 
Ordinarily, the indications for surgery are quite 
clear, e.g., when stones are present and the indi- 
vidual has had colic. such patient relied 
diet alone, serious complications would apt 
ensue which could have been prevented surgery. 

the article “Cancer and Nutrition,” the 
reader led believe that cancer due faulty 
eating habits. The inference plain that can 
prevented following the author’s theories 
proper diet. This could surely contribute false 
sense security among the gullible. 

“Preventing Cataract Good Nutrition,” 
large doses riboflavin are recommended for “any 
peculiar eye symptom.” Even though the author 
adds, “no matter what medical treatment you are 
getting for your eyes,” plain that this con- 
sidered side issue. Peculiar eye symptoms cover 
host serious conditions requiring prompt treat- 
ment, from glaucoma brain tumor. 

“Have You Vitamin Deficiency?” the author 
states that bruising easily surely due vitamin 
deficiency; also bleeding gums, loose teeth, and 
on. These symptoms are, fact, more likely 
due many other conditions requiring prompt 
and proper treatment. 

“Something Can Done about Bursitis,” 
the low-purine diet for gout mentioned. The 
author disagrees and infers that high-purine foods 
should eaten. This could most distressing 
the gouty. the same article, “evidence” pre- 
sented that the only rational treatment for bursitis 
vitamin One shudders think the “frozen 
shoulders” that might result from dispensing with 
today’s proper treatment for acute bursitis and its 
sequelae. 

This booklet good illustration the potential 


harm that can done those who attempt 
practice medicine print. 


Fighting Food Quackery 

How can warn the public against the false teach- 
ings food quackery? said that little knowl- 
edge dangerous thing. doubt one reason for 
the spread food faddism that many people 
have acquired some knowledge about nutrition— 
just enough arouse interest and increase their 
capacity accept and believe. That much 
written and published regarding health topics gen- 
erally seems create climate that favorable 
the spread quackery—or perhaps one should say, 
new forms quackery. More and more people be- 
lieve miracles, not only the real miracles scien- 
tific achievement, but also the fake miracles pro- 
moters and charlatans. 

vast amount educational effort has been ex- 
pended successfully the positive aspects nutri- 
tion, but relatively little the negative aspects, 
that is, warn against the superstitions, myths, 
and fallacies that have been associated with food 
throughout the ages. Modern nutrition education 
needs acquire new dimension, emphasizing the 
ability question, analyze and debunk, cul- 
tivate skepticism, recognize and reject what 
false and unscientific. Exposing ancient fads and 


112 Journal The American Dietetic Association 


superstitions not enough. need up-to-date in- 
formation about the latest dietary nonsense, well 
the fundamental facts and the latest findings 
nutrition science. People must taught what 
not true mere speculation well what 
true. and the other organizations and agencies 
interested this field must try better job 
“anti-quackery intelligence.” 


Catalogue Quackery 


Let conclude this paper with brief “catalogue 
quackery,” based recent investigations the 
Food and Drug Administration and court actions 
involving nutritional claims and products. Let 
begin with the four basic “myths” nutrition 
which are discussed the leaflet, Facts vs. 
Food Fallacies” (4). 

These four myths are used practically all 
the food-fad promoters. Each was used labeling 
food supplement called the manu- 
facturer which was prosecuted. During his trial, 
eminent nutritionists testified for the government. 
They “debunked” not only the false claims made 
specifically for but also the other 
false information supporting these claims. The man- 
ufacturer was convicted and sentenced year 
federal prison. appealed the U.S. Court 
Appeals, which wrote strong opinion sustaining 
the conviction. then appealed the Supreme 
Court which declined review the decisions the 
lower courts. 

The federal Food, Drug, and Cosmetic Act says 
that labeling shall not false misleading any 
particular. The point would like make, then, 
that these myths nutrition have been challenged 
litigation the federal courts, where they have 
been found false and misleading and violate 
the law they are used labeling. 


THE FOUR MYTHS 


Myth No. that all diseases are due faulty 
diet. According this false premise, almost im- 
possible for the average person eat completely 
adequate diet. Something sure missing 
which can only supplied certain food supple- 
ment taken. The product question usually con- 
tains long list ingredients, often including 
some which are supposed possess secret benefits 
which nutrition scientists have not yet discovered. 
recently encountered one such product which 
has ninety-four different ingredients. The purpose 
such formula impress the gullible and 
provide pegs for additional sales arguments. The 
promoter with the pill capsule that “has every- 
thing” will generally also claim that can 
everything”—in other words, that cure-all 
and the answer every health problem. Scores 
serious diseases are mentioned the promotional 
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literature which implies makes out-right claims 
that these conditions can prevented cured 
the preparation question. 

Myth No. that soil depletion causes malnutri- 
tion. There scientific basis for the theory that 
crops grown poor soil, with the help chem- 
ical fertilizers, are nutritionally inferior. Some 
soils have been depleted that they produce poor 
yields crops. However, rather than being de- 
pleted, most our soils are capable providing 
abundant supplies food. The only significant de- 
ficiency that known concerning the nutritive 
value foods for human use produced different 
soils regard iodine. The deficiency this 
element remedied the use iodized salt. 

recent and excellent paper from the Harvard 
School Public Health (5) points out that what 
primarily affects the nutritional composition 
food the genetic make-up the seed, not soil fer- 
tility. Corn can bred have more niacin and 
apples have more ascorbic acid; however, the 
ascorbic acid orange apple will not 
altered change the fertilizer. The so-called 
natural food promoters ignore such facts. They have 
something sell. 

Myth No. the myth over-processing. This 
basically exaggeration the fact that some 
methods food processing and cooking result 
removing reducing some the vitamins and 
minerals contained food. Ignored the fact that 
Americans eat food from variety sources and 
that modern methods food processing and food 
enrichment have improved the nutritional values 
many foods. The fact that the American food 
supply today the most abundant and nutritious 
enjoyed any nation all history. 

Myth No. concerns the so-called sub-clinical de- 
ficiencies. According this theory, anyone who has 
tired feeling ache pain any part the 
body probably suffering from sub-clinical de- 
ficiency and needs supplement his diet with vari- 
ous concoctions. The food-fad promoters teach that 
practically everybody this category because 
our depleted, over-processed, and poisoned food 
supply. The fact that normal person can 
through even small part his life without ex- 
periencing some aches, pains, and tired feelings. 
There basis for believing that they are due 
dietary deficiencies. Such symptoms may have many 
other causes. Advice competent physician 
needed identify vitamin mineral deficiencies 
and prescribe the proper treatment. 


Our catalogue current quackery concludes with 
check list nine products and practices which 
deserve careful scrutiny avoid deception. Con- 
sumers should warned beware of: 
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(a) “Shotgun” Vitamin Formulas. Food supple- 
ments that contain multiplicity ingredients are 
frequently misrepresented and usually expensive. 
Only twelve vitamins and minerals are recognized 
the Council Foods and Nutrition the Amer- 
ican Medical Association appropriate for gen- 
eral-purpose food supplement. new Council state- 
ment food supplements appeared the January 
1959 issue the the American Med- 
ical Association (6). 

(b) Loaded Formulas. waste money and 
some instances dangerous use high potency 
vitamin preparations without medical supervision. 
excellent article buying vitamin products 
appeared the August 1959 issue Good House- 
keeping (7). 

(c) and “Organic” Foods. general, 
these are wholesome foods but more wholesome 
than other foods. They are supposed produced 
without the aid chemical fertilizers, pesticides, 
food additives, but questionable whether 
many them are actually grown and processed 
the manner represented. Frequently they are .an 
expensive source nutritional factors which are 
readily available ordinary foods costing much 
less. Laboratory and clinical research has proved 
that synthetic vitamins have the same biologic 
value the naturally-occurring vitamins. 

(d) Foods. Consumers should told 
beware foods represented cures for any- 
thing except recognized nutritional deficiencies. Ex- 
amples such foods include carrot juice for leu- 
kemia, apple cider vinegar general cure-all, 
garlic pills for high and low blood pressure, lecithin 
for coronary disease, powdered grapefruit for di- 
abetes, vitamin for muscular dystrophy, and royal 
bee jelly for sexual rejuvenation and cosmetic. 

(e) Reducing Products. This vast area de- 
ception. There are drugs which are effective 
controlling appetite which are safe take without 
medical supervision. Most reducing products which 
can purchased without prescription are food 
supplements and have effect food intake. What 
you pay for (if you expect any results) the little 
circular with the dietary plan which tells you eat 
less. 

Mail Order Products. Exaggerated claims are 
prevalent mail order literature health prod- 
ucts. The Postmaster General has warned that 
quackery this field all-time high. This 
warning applies particularly mail promotion 
nutritional products. 

(g) Doorbell “Doctors.” Beware any house-to- 
house vitamin dealers who attempt discuss your 
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health and dietary problems and give advice 
regarding them. They are salesmen, not doctors. 

(h) Products Reduce Blood Cholesterol and 
Prevent Heart Disease. appears fact that 
the cholesterol level blood serum not directly 
related the intake cholesterol foods but 
controlled the metabolism the body. What con- 
nection exists between heart ailments and the kind 
fats consumed the diet has not been estab- 
lished. Much more research needed resolve this 
question, but already food-fad promoters are offer- 
ing variety products which cannot possibly pro- 
vide the protection which promised. 

(i) Popular Books Nutrition. These books all 
contain some good information but should not. 
relied for self-diagnosis nutritional problems. 
The average reader not sufficiently informed 
distinguish scientific fact from fiction. Frequently. 
such books contain advice which medically un- 
sound and would especially harmful some in- 
dividuals following it. Unfortunately, there re- 
liable book nutrition that best seller. 

Beware especially the individual who 
“walking encyclopedia” information about nutri- 
tion. Such people frequently not discriminate 
what they accept and believe. The real nutrition 
educators have tried consistently make nutrition 
simple. The Basic and now the “Daily Food Guide” 
are classic examples the way nutrition education 
has sought teach the findings nutrition science 
practical and effective way. 

Dietitians, course, hardly need warned 
about such obvious fallacies and frauds have 
mentioned. reason listing them point out 
specific areas which corrective information 
needed, and needed now. 
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MUCH HAS been said recent years about the value, 
terms efficiency and economy operation 
food service organization, adequate planning 
space and equipment. The emphasis has been mostly 
size, kind, and layout equipment. this paper, 
would like place the emphasis the standards 
sanitation, safety, and security and show you how 
important certain features equipment and spacing 
are keeping with high standards. all recog- 
nize that the standard foods served patients 
and personnel directly related how high our 
standards sanitation, safety, and security are 

referring specifically equipment that 
easy clean, easy take apart and put back to- 
gether, has built-in safety features part its 
over-all design, and which spaced that 
easily and safely accessible for all purposes, includ- 
ing cleaning both the equipment and the area around 
it. Equipment designed and spaced can save some 
the hidden costs operation—manhours lost 
because accidents, labor lost time-consuming 
cleaning tasks, dissatisfaction the employee with 
working facilities and the product his work, with 
consequent lowered production and inferiority 
product. 


Important Sanitation Features 
for Equipment 


have classified the features for equipment which 
will meet the highest level food service sanita- 
tion practices into four major categories: (a) ease 
thorough cleaning, (b) preventive insect control, 
(c) planned space and equipment for food storage, 
utensil cleaning, and housekeeping, and (d) food 
waste disposal. 


*Presented the 42nd Annual Meeting The Amer- 
ican Dietetic Association Los Angeles, August 
28, 1959. 
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Excellent examples equipment having “easy 
cleaning” feature are sectional, removable maple 
tops work tables meat preparation unit. 
These tops can cleaned the sink and moreover 
are less expensive replace than complete table 
would be. Hoods, easy clean, can installed over 
the cooking units, with condensate drains from the 
hoods through drip troughs nearby floor drains. 
Most desirable are enclosed and waterproof elec- 
trical lines all equipment that steam cleaning 
under and around equipment will not cause short 
circuits. Corrosion resistant materials are easier 
clean than others which require the use abrasives 
space between pieces can moved and turned 
that all sides and the surrounding area are acces- 
sible cleaning. has been estimated that equip- 
ment wheels elevated for ease cleaning with 
live steam often reduces cleaning costs much 
per cent! This feature also must the cause 
preventive insect control. 

Other insect prevention and helps are, for 
example: sealed seams between shelves and other 
parts food service equipment eliminate crevices 
which hold food crumbs; floor and wall pipe chases 
and sleeves sealed and packed with smooth elastic 
material, pitched prevent water from standing 
around pipes; corrosion resistant, adjustable height, 
metal shelving designed permit ease cleaning 
and ready inspection, instead wooden shelving 
shelving supported wooden blocks similar 
wood structures; insect proof and portable bins. 

When come food storage and housekeeping, 
think first walk-in refrigerators, pot and pan 
units, and general housekeeping equipment. Here 
must watch for the details construction and 
placement. Accessibility cleaning equipment 
prime importance necessary adjunct good 
housekeeping. One the most convenient and prac- 
tical arrangements have found the Clinical 
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Center water faucet located between the steam- 
jacketed kettles that water available the 
spot for cooking well cleaning. Another the 
installation some eight places throughout our 
kitchen steam-hose outlets. With these, clean 
more thoroughly and more often, and the cleaning 
schedule longer unwelcome chore our 
workers. have also made point having house- 
keeping equipment, including mop racks trucks, 
portable buckets, and source water, placed 
several easily accessible areas. These areas are open, 
easily seen, and cleaned regularly. have for- 
saken the use closet space for this purpose. Some- 
how “mop closet,” for lack air, light, and space, 
seems collect dirt which, course, defeats its 
purpose. Smooth floors under all equipment are 
must good housekeeping program. 

Pot and pan washing and dishwashing fall the 
housekeeping category, too. feel that must 
least mention them even though accept them 
prime importance. Adequate facilities must 
planned for pots and pans; they must soaked, 
washed, and rinsed. Convenience and plans for ade- 
quate space receive soiled dishes must take pri- 
ority the dishwashing area. continuous evalua- 
tion the layout determine additional needs 
necessary. 

all recognize the importance efficient food 
waste disposal sanitation. Food waste should 
disposed the point where occurs, thereby 
avoiding the necessity putting receptacles 
carried another place for disposal. The ideal 
situation have disposal equipment several 
areas, such the vegetable preparation unit, 
salad preparation unit, dishwashing, and pot and 
pan washing unit. Only disposal that can easily 
and completely cleaned satisfactory any area. 


Employee Safety 


Employee safety prime concern all us. 
record high work injury rates the food serv- 
ice and preparation departments hospitals was 
disclosed 1953 survey the U.S. Department 
Labor, Bureau Labor Statistics (1), excerpted 
the July 1959 issue this JOURNAL (2). This 
report showed that over per cent the total 
injuries reported food service employees all 
hospitals surveyed were strains and sprains. Back 
injuries due strain sprain are usually indica- 
tive heavy manual lifting with equipment 
improper heights, improperly designed equipment, 
lack facilities for handling heavy materials. 
More than per cent all the reported injuries 
were fractures, and these were prevalent among 
cooks and kitchen helpers. This and other accidents 
reported point the need for those who select food 
service equipment aware the most modern 
safety devices and alert their employees any 
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existing hazards using equipment. recognize 
that only through combination safe equipment 
and safe work practices can accidents substan- 
tially reduced, but these are some the things 
watch for planning and selecting equipment for 
safe operation. 

There is, course, perfect floor. Nevertheless, 
some kinds are more slippery than others. The floor 
selected for the specific operation can prevent many 
employee accidents. Additional floor coverings are 
necessary wherever water accumulates the floor. 
Take into consideration how these coverings will 
cleaned and maintained before you buy them. 

Hoods should provided over the entire cooking 
equipment area with ventilation controls and steam 
outlets used case fire. 

Some provision must made every unit for 
coping with fire, whether fire blanket 
the wall some other means. 

Step ladders should available for convenience 
handling goods. safe step ladder must provide 
ample breadth well stability prevent tipping. 

Space must carefully planned. Double-type, 
outside doorways the receiving area should 
about ft. wide and arranged that supplies can 
delivered close the point receiving and 
the storage areas well. Ample floor space must 
provided for equipment and for handling fruits 
and vegetables sacks and crates. 

Cross traffic from one unit the other any 
food preparation unit should eliminated insofar 
possible. Aisles should least ft. wide 
wherever possible. 

Steam-jacketed kettles should located that 
the lid can swing the side rather than the back, 
lessening the danger burns the employees. 

Space for storage food conveyors, such those 
used hospitals, should planned that they are 
out the main flow traffic. 

will mention security only part the over-all 
picture. Adequate locks should provided all 
refrigerators and storage areas, and space should 
planned for safe storage knives and other such 
small equipment. This type security should 
provided for employees each unit they are 
held responsible for the equipment they handle. 


Equipment Needs 


have thus far spoken general terms. would now 
like give you some specific needs see them. 
Many these have been discovered others. The 
National Sanitation Foundation and the baking in- 
dustry have included some them their recom- 
mended standards (3-6). Many them have been 
evidenced the Clinical Center during our 
six years operation. have been most fortunate 
having available the counsel and guidance 
the staff the Sanitary and Plant Engineering 
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Branches the National Institutes Health, 
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planning, correcting, and controlling the sanitation 
and safety aspects our operation. have incor- 
porated some their ideas here. will begin with 
specific needs large food preparation equipment. 


need ovens 


a. 


height which additional stretching 
and pulling required. 

That are high enough off the floor give suffi- 
cient space clean under them. 


that the unit can taken apart 


and cleaned below the crevices. 


Equipped with automatic timers 


mometers that can easily seen. 


With waterproof electrical and gas connec- 


tions, that vigorous cleaning can done 
under and around the equipment. 


need walk-in refrigerators 


Equipped with humidity controls, 
locking system, magnetic door-type locking 
device. 


For meat fitted with meat hooks and overhead 


rails, carcass meats are used, and shelving 
spaced that pre-fabricated cuts meat can 
stored layers not more than in. deep. 
With portable and adjustable shelving, approx- 
imately in. deep, with the lowest shelf 
in. from the floor. 


With special portable carts designed 


wheeled into freezers, loaded, and wheeled out, 
for taking inventory. This would eliminate the 
need for employees’ spending much 
hour sub-zero temperatures and save the 
time takes for them come out intervals 
know, has not been designed. 


With heater strips the casing doors 


prevent freeze-up and facilitate cleaning. 


With external reading thermometers plain 


view all walk-in units, that one may 
perceive glance whether the correct tem- 
perature being held. 


need steamers 


With automatic timers. 

Installed that the piping goes directly into 
the unit instead being spread several inches 
across the floor. Present connections are 
designed that very difficult clean the 
area around them. Also, would like have 
the maze piping holding the gauges and 
entrance way encased one large, smooth, 
sealed cylinder for easy cleaning. 


need ranges equipped with 


Automatic pilots, gas. 

Automatic timers. 

Insides constructed that they may taken 
apart and cleaned without the need well 
trained mechanic put them back together. 


need food choppers 
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With sealed motors that there 
means food getting into the motors and 
becoming attraction for insects harbor 
there. 


Designed that the whole unit can taken 


the dishwashing machine pot and pan 
unit, and taken apart there for thorough 
mechanical cleaning. 


With pedestals that are solid rather than 


hollow. (Hollow ones provide approach for 
insects. 


need broilers 


With automatic timers. 

Six in. off the floor, that one can clean 
under them. 

With drip pans that can easily removed. 
Streamlined only the bare needs, warm- 
ing sections above catch-all shelves below. 


need steam-jacketed kettles 


With automatic water meters for loading 
kettles. 

With cooling coils, pipes with running 
water, cool large kettles quickly. 


designed that the legs are off the floor 


and the pipes the unit are sealed one 
large metal casing, that the entire space 
cleaned can easily reached. 


need dishwashing machines 


Planned for the people who operate them, 
women most cases. 

With tray rack return slides, which are almost 
necessity with women operators. 


Thermostatically controlled two ways—so 


that the machine will not start before certain 
temperature reached and will stop given 
high level temperatures. 


That are designed inside that the tanks 


may approached from several angles for 
easy cleaning and not require small man 
get inside clean them. 


need carts 


That are easy handle and not too large 
move quickly through busy aisle. 

With adaptation shelves wheels that can 
adjusted heights meet varying needs. 
That are shelf high, used unloading 
supplies, especially the vegetable prepara- 
tion area. 

Equipped with rubber bumpers. (Bumpers are 
needed all portable equipment.) 


10. need sinks and built-in equipment with 


minimum legs. 

Plumbing lines and electrical service enclosed 
the walls rather than the outside. 

All shelves removable, where feasible, with 
angle ledges fit bun pans similar equip- 
ment. 
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11. need tables 

With rounded corners, cracks seams, 
solid-type tops. 

working heights which are comfortable for 
employees their work while standing; 
they should not need bend over. 

metal construction eliminate the possi- 
bility insect harborage. 

the case baker’s benches, with mobile 
equipment bins and spice bins easily removed 
for cleaning. 

12. need deep-fat fryers 

With automatic timers. 

That are well insulated. 

With external temperature dials. 

That can emptied without having dip the 
grease out—possibly with removable pipe 
the bottom and bottoms which can easily 
removed for cleaning. 

13. need upright refrigerators 

With the modern feature, i.e., 
transparent doors both front and back. 

With unobstructed access the entire interior 
when the door open. 

With angle ledges instead shelves, the 
bun similar pans can used them, and 
the angles and ledges can more easily 
cleaned. 


Summary 


dream perfect equipment would equipment 
that portable, wheeled, mobile. Heavy duty equip- 
ment would have heavy swivel casters the rear 
legs and rigid casters, with brace, the front. 
Equipment would modular, constructed stand- 
ardized measurements that oven, for instance, 
would accommodate two standard sized roasting 
pans rather than one and half! would de- 
signed height comfortable the workers. 
Cables, service connections, and motors would 
enclosed liquid-proof, grease-tight, insect-tight, 
easy-to-clean units. Metals would non-corrosive 
and easily cleaned. Corners would coved. Portable 
equipment would have clean-out panels; built-in 
equipment would have removable panels. Utility 
lines would unexposed—in the walls. There would 
in. free floor space beneath equipment, 
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minimum legs, and in. between equipment 
and walls. And, while I’m dreaming, would all 
attractive and noiseless! 

Small details make big difference achieving 
high standards sanitation, safety, and security, 
and have most definite effect our economy. 
wise dietitian who considers her cost, not only 
the initial investment for equipment, but also 
the labor required manage and operate it, its 
maintenance cost, and its maintenance service avail- 
ability. 

One need have saved for last, and may 
most important all. our need let manufac- 
turers know what want equipment. would 
like invite you join with voicing these 
needs that when set our goals for tomorrow, 
will know that will able get the equip- 
ment need help the job. 
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Inventor the Rotisserie 

Leonardo Vinci credited, along with all his other accomplishments, 
with inventing the forerunner today’s rotisserie. The story goes that was 
kept inn raging snow storm. During the delay, set self-turning 
spit over the kitchen hearth. built large wheel with paddles set angle 
which turned the draught the warmed chimney air, causing the spit ro- 
tate. had carcass mutton placed his spit, and the next morning the 
people the village were horrified the sight the roast, moving though alive 
and turning not burn. —From The Montague Messenger, April, 1958. 
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Foop accounting, that is, merely matter 
record, great help. opinion, the essen- 
tial information for directing the dietary depart- 
ment very simple: (a) the daily food cost and 
(b) the daily payroll cost. 

You will note that have said daily. recently 
made study hospital where the accounting 
department operated very accurate and complex 
food cost system. Unfortunately however, the 
monthly food cost for the month January was not 
available the dietitian until around March first. 
Thus much painstaking work resulted only telling 
the dietitian where she was some thirty sixty 
days previously and could hardly considered 
current information. know that many hospitals 
develop their food costs only monthly basis, 
but this somewhat akin discovering that 
someone has stolen your cow month after was 
slaughtered, butchered, and consumed. If, however, 
you had been informed today that your property 
was purloined yesterday, quite possible that 
recovery could have been effected before too much 
damage was done. least, would have been 
possible immediately correct the situation that 
gave rise the incident. for this reason that 
strongly urge that each dietitian receive the 
necessary information food cost and payroll 
cost daily. 


Establishing Norm 


With such information hand, believe have 
the fundamental basis for active and dynamic 
food cost control system. course, the mere fact 
that the food cost amounted cents per patient 
meal yesterday does not help too much unless some- 
where along the line has been determined that 
cents the correct figure. other words, 
any real assistance, any food cost figure must 
compared with norm for that hospital which can 
recognized accurate. 


*Presented the 42nd Annual Meeting The Ameri- 
can Dietetic Association Los Angeles, August 27, 
1959. 


Therefore, before going into food cost accounting 
such, would like recall your mind the vari- 
ous controls and accepted operating procedures that 
will enable the dietitian arrive norm—and 
then reasonably certain that its attainment 
possible. For this purpose, let over the vari- 
ous functions the department and comment briefly 
each one. 

mind, the whole control system starts 
before the menu planned. Over period time, 
the executive dietitian, means various tests, 
should have her finger tips the cost any par- 
ticular item that placed the menu, which 
our firm call (1). the cost 
meals has previously been determined, this can 
become basis for our comparison with actual per- 
formance when these statistics are available the 
day after the meal was served. this manner, 
can provide the norm for comparison. 

Also, through the establishment portion sizes, 
entirely feasible know exactly how much raw 
food required serve any given number por- 
tions. With this information, together with accu- 
rate estimate the number meals served, 
simple matter determine the quantities 
the various raw food products that must pur- 
chased requisitioned from the storeroom. 


Purchasing 


However, establish and maintain accepted cost, 
necessary that all functions the department 
work toward common end. Let next consider 
purchasing. 

Standard purchase specifications are must. For 
example, lamb racks will produce fourteen single 
lamb chops whether they weigh lb., 
the standard portion and the cost thereof have 
been developed the basis 6-lb. rack, then 
rack results excess cost some 
cents per serving lb. cents per pound, 
divided fourteen servings.) like manner, 
suppose roast beef has been costed and calculated 
the basis 32-lb. rib. Then, 200 servings, 
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which require ribs cut from ribs, 
result excess cost about cents per serving 
lb. overweight cents per pound). Food 
cost cannot controlled unless standard purchase 
specifications are rigidly followed. 


Receiving and Storage 


also vitally important that the food purchased 
actually received, for the receiving function 
falls down, the painstaking development standard 
portion costs are just much theory. For instance, 
each vegetable and fruit has standard weight for 
the till, crate, bushel, box that sold in. Never- 
theless, found instance where hamper 
spinach was more than under normal receiving 
less than Good receiving procedure must 
adhered to, and most commercial enterprises long 
ago realized that qualified receiving clerk one 
the most economical expenditures they can make. 

After the goods have been received, many in- 
stances, necessary store them until they are 
needed. Here again, accounting control little 
avail ordinary care not taken assure that 
the merchandise stored ultimately does into pro- 
duction. accurate record discarded, spoiled 
merchandise can maintained, but would seem 
logical that far more important guard against 
the spoilage the first place. other words, 
you use first-in-first-out storeroom procedure? Are 
the fruits and vegetables unpacked from their origi- 
nal container and stored wire hampers other 
similar facilities that permit proper circulation? 

Issues from the storeroom also have their place 
the scheme things. Are they basis known 
quantities necessary produce certain menu, 
does good, not good, guess provide the basis? 
Recently, reviewed the dietary operation 
hospital where the quantity bread issued the 
floors each day was much excess the actual 
needs that total $3500 worth this staff life 
found its way into the garbage can each year. 

Finally, the number portions prepared and sent 
the floors should based current record 
each floor’s needs. While true that im- 
possible plan production closely that the num- 
ber meals served will coincide exactly with the 
number meals sent the floors, does seem 
reasonable expect that the original estimate can 
adjusted within few hours the meal service 
time. 


Records for Accounting Control 


You will note that this point have spoken 
very little about food cost accounting records. 
Rather, have projected the matter thus far from 
the standpoint actual administrative control. Let 
now look some the records that will give 
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the accounting control which can prove guide 
whether all these administrative procedures 
are properly functioning. 

Originally, said that the two figures were 
most interested are the daily food cost and the 
daily payroll cost—which, turn, can compared 
with recognized norms. The extent the accounting 
records necessary obtain these two guides depends 
largely the size the hospital and its method 
operation. 


DAILY FOOD COST RECORDS 


Let first consider the matter daily food cost 
statistics. opinion that matter how large 
how small the institution, this guide can made 
available the dietitian. the very small institu- 
tion where the entire operation virtually the 
hands the dietitian, may necessary obtain 
daily food cost the simplest basis. this in- 
stance, the daily purchases might form the basic 
figure. Then each day’s purchases divided the 
number meals served will yield statistic which 
will call the daily food cost. readily admit that 
this daily figure standing itself little value, 
since the purchases may fluctuate from day day 
and often one day’s purchases are anticipation 
the needs several days hence. However, the 
statistic developed cumulative basis beginning 
with the first the month, experience has shown 
that after five six days, the cumulative food costs 
shown will truly indicative the trend the 
operation for that month. True, this simple method 
not scientific and has many flaws, but the 
same token, maintain that considerable 
improvement over “flying blind.” 

larger operation, the food cost may devel- 
oped totaling the purchases sent directly the 
kitchen and adding thereto, the value the issues 
from the food storeroom. (Incidentally, with regard 
the latter, has been found helpful 
the value the issues, have the cost each item 
the storeroom marked the container, can, 
and on, manner similar that prevalent 
most our self-service grocery stores.) The total 
value the raw food placed production can then 
divided the number meals served both 
patients and employees, arrive daily cost-per- 
meal-served. The records needed for this simplified 
system are not very numerous. The receiving clerk’s 
sheet should divided that the items received 
which are directly into production will 
shown one column, and the merchandise sent 
the storeroom another column. Thus, the 
end the day, the total the items going the 
kitchen can readily ascertained. The storeroom 
must also have method recording the issues for 
the day, which arrives the total value thereof. 
There can many variations the latter; some 
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instances where requisition system used, 
sufficient number copies the requisition can 
made that one copy can used for pricing 
out the merchandise and thus form source in- 
formation the cost the items used. 

have not yet dealt with segregating the costs 
applicable employee meals 
nourishments. larger hospital, would ad- 
visable segregate these costs obtain 
daily cost of: (a) between-meal nourishments, (b) 
employee meals, and (c) patient meals. This becomes 
slightly more complicated. separate cost for be- 
tween-meal nourishments maintained, per- 
haps the easiest way this make study 
the cost each type nourishment that the 
hospital provides and then, through the mere multi- 
plication the number served their appropriate 
cost, arrive figure. This method somewhat 
dangerous, however, since does not take into 
account the fluctuating costs the raw commodities 
used and must, therefore, constantly checked and 
the established cost revised. However, unless are 
dealing with very large situation where the prepa- 
ration between-meal nourishments entirely 
segregated from the other dietary functions, 
impractical arrive separate cost daily cal- 
culating the issues used for the preparation these 
between-meal nourishments. 

Insofar the employee meals are concerned, here 
again, unless separate kitchen maintained, 
very difficult obtain accurate cost based 
issues for the employees’ meals. Again, believe 
better use previously calculated cost for 
the item than attempt segregate the raw food 
used for the production these meals. Incidentally, 
the same danger exists for nourishments that 
constant attention must given those norms 
are not too far error arriving the 
cost. Before leaving employee meals, should 
note that many hospitals operate pay cafeterias, 
hospitality shops, public dining rooms, and on. 
The cost the food used these establishments 
should separately stated, even though the basis 
for this cost the previously calculated norm. This 
cost statistic should the basis percentage 
cost sales, rather than per-meal basis. 

larger hospitals where obtain cost 
figure for between-meal nourishments and employee 
meals, these two costs would deducted from the 
total cost food placed production, and the re- 
sulting figure will represent the cost for patient 
meals. 


DETERMING NUMBER MEALS 


Throughout the foregoing calculations, have 
used the figure the number meals served, and 
may well for moment ascertain how this 
figure determined. The number patient meals 
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served should basis the actual meals 
served patients reported the floor dietitians. 
have previously touched the matter obtaining 
accurate estimate the number meals 
served. The floor dietitians should not only pro- 
vide this estimate the dietary office, but should 
also compare the estimate with the actual number 
meals ultimately served their floors for any given 
meal period. Even though the cost nourishments 
are not segregated from the cost patient meals, 
the meal count should not contain any evaluation for 
nourishments served. Although hospitals for 
their own internal purposes give some weight 
these between-meal nourishments calculating the 
per-meal cost, think you will find that this not 
generally done. 
The number employee meals can determined 
the basis actual service. Incidentally, 
strong believer the policy insisting that all 
employees entitled meals receive them 
specified place, and that there complete elimina- 
tion the habit some employees receiving 
their meals anywhere the hospital. one central 
designated for employee meal service, then 
the number meals can counted the basis 
the number trays, entrée plates, used during 
particular mealtime. 


DAILY PAYROLL COST 


Let look our other vital statistic, the daily 
payroll cost. Again, the size the hospital will 
determine the method used obtain this 
statistic. The basis, course, the payroll divided 
the number meals served. The simplest way 
obtain this figure calculate the entire de- 
partment’s payroll the close any one business 
day. The succeeding day’s payroll obtained mere- 
adding subtracting the number and the 
wage the people hired terminated. While this 
statistic may, after continuing for few weeks, 
slightly inaccurate due number circumstances, 
does give constant picture the fluctuations 
and can readily brought back accuracy the 
end any pay period. 

All the foregoing definitely accounting 
nature, and such, belief that the dietitian 
must expect the utmost assistance from the ac- 
counting department. Where operation large 
enough, food cost controller can earn many times 
his salary being assigned directly the dietary 
department develop these statistics. smaller 
operations, may that all this information 
may funnel through the accounting department 
and that will turn provide the daily report. 
One thing certain of: the dietitian must not 
reduced the status clerk bookkeeper. 
economic waste for person with dietetic train- 
ing required spend the major portion her 
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time developing facts and figures that could pro- 
duced clerk. believe that the dietitian has 
aright expect information daily food costs and 
daily payroll costs given her; she should 
not forced develop herself. 

have not gone into storeroom controls, nor have 
dealt any great length the matter con- 
trolling receipts from the pay cafeterias and other 
commercial-type dining facilities. believe that 
these controls are primarily function the ac- 
counting department. mind, the storeroom 
like bank, into which commodities are deposited 
and commodities withdrawn. The necessary con- 
trols these commodities while they are the bank 
should, course, matter routine. Whether 
such routine matter perpetual inventories 
depends the establishment, but not believe 
that should any particular concern the 
dietitian. Let the accounting department worry 
about it. 


Hidden Costs 


have discussed thus far the patient cost 
meals and payroll. There are also other costs, in- 
tangible and tangible, not readily recognized. 
call these “hidden (2). I’m not going 
elaborate these, although want mention them 
that perhaps the next time you review your 
department’s operational report you may able 
spot some them. 

The intangible factors the operation are those 
which, through omission deficiency policy, 
result excessive costs and expenses. this cate- 
gory find excessive costs due abnormal 
labor turnover, lack staff training, improper use 
facilities, and insufficient controls covering prod- 
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uct quality. This not complete list, course, 
but you will note that these items have one thing 
common; they cannot directly identified 
dollars and cents the operating statement, al- 
though they certainly influence the profit. Because 
these costs are hidden and are not apparent, they 
probably qualify the greatest potential leeches 
that devour the profit dollar. 

The second category hidden costs includes the 
more tangible factors, which are more readily ap- 
parent. These factors, though tangible, are still 
hidden because they are not direct costs identifiable 
such the operating statements. Nevertheless, 
they definitely influence direct costs and can 
brought light good management. speaking 
here proper operating procedures covering the 
acquisition and use food and supplies, the proper 
use equipment, and the acquisition and use 
labor and food conservation devices. These factors 
are either tangible are connected tangible 
things, yet have the insidious quality being hid- 
den until someone directs the spotlights recogni- 
tion them. 

How can you about spotting and eliminating 
them? First, they can spotted only you are 
willing recognize that they exist. The next time 
you analyze your operating figures you should look 
beyond the amounts and see you can’t discover 
some these hidden costs, and, recognizing 
them, you will able eliminate them. 
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Cholesterol-Lowering Thyroxine Derivative 
Cholesterol implicated the production atherosclerosis, and any agent 
which effectively controls tissue cholestrol levels might considered po- 
tential therapeutic agent. has been known for some time that thyroid hor- 
mone and thyroxine itself will lower plasma cholesterol levels. The drawback 
the use this type compound has been the elevated basal metabolism produced, 
which rules out their use patients with atherosclerosis other forms heart 


and vascular disease. 


speaking before the American Societies for Experimental Biology last April, 
Dr. William Ruegame, Veterans Administration Hospital, Syracuse, New York, 
reported that di-iodothyroacetic acid (DIAC), derivative thyroxine, can lower 
liver and plasma cholesterol levels rats high-fat diet not too dissimilar 
the average American diet with respect fat content without affecting growth 
basal metabolic rates. There was every indication that higher levels DIAC 
the diet would lower plasma and liver cholesterol values approximately 


norma! levels. 


Future plans call for testing DIAC rabbits and other animals with induced 
atherosclerosis and human subjects with various forms hypercholesterolemia 


and atherosclerosis. 
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Effect Cooking Time, Cooking Method, and Storage Time 


Palatability and 
Value Frozen 


GILPIN, 
MARTIN, 
and DAWSON 


Human Nutrition Research Division, 
Agricultural Research Service, 

Washington, 


Boil 
q 
FROZEN BROCCOLI has increased rapidly popularity (b) Boiling covered saucepan 236 gm. 
recent years. 1947, approximately million water, started cold. 
were frozen. 1956, the annual pack had in- (c) Boiling covered saucepan 472 gm. 
creased more than 118 million amount water, brought boiling. 
exceeded only the packs snap beans, Lima (d) Steaming covered pan over 472 gm. Boil 
beans, and green peas. each quarter 1957, water. 
broccoli stood second only green peas the list (e) Cooking Ib. pressure using 118 gm. 
best selling frozen vegetables (1). water. 
Since broccoli excellent source ascorbic Timing the cooking period was begun when 
acid (2, 3), the trend toward increased consumption the cooking water returned boiling after the 
this vegetable may well encouraged. Methods broccoli was added. For pressure cooking, broccoli 
cooking frozen broccoli deserve study because and cold water were placed the cooker, the cover 
they have significant effect palatability, locked, the air exhausted, and the pressure brought 
tive value, and consumer acceptability. Previous the level under study, before timing was begun. 
papers have reported (4, studies the cooking Zero cooking time was the time which the pres- 
fresh broccoli, and paper micro- sure first reached lb. Work this portion the 
wave oven for the cooking fresh and frozen investigation was started immediately after receipt 
broccoli preparation (6). Teply and Derse have the broccoli from the processor and required 
reported the nutrients several frozen vege- about six weeks for completion. 
tables (7) and the effect storage conditions the second part the investigation, four 
nutrients certain frozen fruits and vegetables the cooking methods were selected for 
parison; the cold water method was excluded. The 
repor ere were con¢ ucte cooking time each instance was the time that had 
obtain information which would make possible given the best over-all results the previous tests 
define more accurately the effects cooking pro- 
cedures and storage time the palatability and 


broccoli that had been stored for periods either 


nutrient content frozen broccoli. four nine months 0°F. 


The investigation was carried out two-part 
study. part one, the effect cooking time the Experimental Methods 
quality frozen broccoli prepared various meth- 
ods cooking was investigated. The methods used 
were: 

(a) Boiling covered saucepan 236 gm. 
water, brought boiling. 


minimize the effect sample variations, 
quantity freshly processed frozen broccoli 
cient for the entire study was obtained directly from 
single producer. The broccoli, which was all 
the same day’s pack, was shipped refrigerated 
*Received for publication September 1959. truck and subsequently held until used. 


authors wish express their appreciation The experimental design was randomi 
Velma Chapman, Mildred Staley, and Joan Putz for omized block 


laboratory assistance, and Elsie Foard and Jacob plan (9). the first phase the work, each cook- 
Eisen for assistance statistical analysis the data. ing method was replicated three times, four cooking 
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times being studied each replication. the 
second phase, each the four cooking procedures 
selected for further investigation 
four times. Twenty 10-0z. packages were required 
for each day’s experiments. The broccoli (all from 
the same case) was taken directly from the freezing 
unit, and the waxed wrappers were removed. The 
broccoli was partially defrosted allowing the 
opened boxes remain wire racks constant 
temperature room (about 73°F.) for hr. Stalks 


were separated, and 567-gm. samples (twe 
packages) were weighed. 

Evaluations were made color, flavor, texture, 
and nutrient content. Color was evaluated panel 
scores (5), Gardner color difference meter values 
(5, 10), and determination percentages 
chlorophyll and pheophytin (11). Texture was de- 
termined panel evaluation (5), Lee Kramer 
shear press (5, 12), and measurement con- 
sistency using Brookfield viscometer (6, 13). 


TABLE Texture and flavor frozen broccoli cooked for different lengths time various methods 
MEAN PANEL SCORES MEAN SHEAR CONSISTENCY MEAN PANEL SCORES 
COOKING METHOD FOR TEXTURE* VALUES VALUES FOR FOR FLAVOR} 
Heads Stems Heads Stems 
lb. force centipoises 
Boiled covered saucepan 236 gm. 
water, brought to boiling 
5 min. 5.8 t.8 837 490 2.7 2.2 
10 min. 4.3 5.1 380 1547 3.3 3.3 
15 min. 2.4 3.6 155 1938 2.7 3.1 
20 min. 1.5 2.5 78 2316 1.5 1.6 
Test difference#........... 0.7 1.2 195 315 1.2 1.3 
Boiled in covered saucepan in 236 gm. 
water, started cold 
5 min. 5.6 7.3 726 442 2.7 2.5 
10 min. 3.9 4.7 446 1537 3.5 3.9 
15 min. 3.1 3.9 215 1988 3.3 3.8 
20 min. 1.8 3.3 49 2416 2.1 2.4 
Test difference#........... 0.6 0.9 196 295 1.0 1.3 
Boiled in covered saucepan in 472 gm. 
water, brought to boiling 
5 min. 5.2 6.5 466 442 3.5 3.3 
10 min. 3.8 5.0 208 1695 3.6 3.9 
15 min. 2.4 3.8 132 1891 2.4 2.7 
20 min. 4.7 2.6 99 2238 1.9 1.9 
Test difference#........... 0.9 1.2 210 475 1.0 1.1 
Steamed covered pan 
Raw 1653 264 — 
5 min, 6.7 7.8 1056 527 1.8 Be 
10 min. 4.7 5.3 440 971 3.7 4.0 
15 min. 2.7 3.8 257 1547 2.9 3.1 
20 min. 1.9 2.7 99 2004 2.3 2.4 
Test difference#........... 0.4 0.5 96 257 0.8 1.0 
Cooked at 15 lb. steam pressure 
Raw 1565 228 — 
0 min. 6.3 8.3 871 569 2.2 1.8 
4 min. 5.4 6.7 780 859 2.9 2.9 
min. 6.2 7.7 625 766 2.7 2.3 
3 min. 2.7 4.5 197 1467 2.5 2.9 
Test difference#........... 2.1 2.0 264 367 2.0 1.9 


*Mean values. score denotes very tough; tough; moderately tough; slightly too firm; tender yet firm; slightly too tender; 


moderately soft; 2, soft; 1, mushy. 
tMean three values. 


tMean fifteen values. score denotes natural, full flavor; slightly lacking natural flavor; moderately full; moderately weak; weak 


lacking. 


#Any difference between two means which equals exceeds the indicated test difference significant the level the Duncan and Bonner test. 


{Regression coefficient mean value cooking time; estimate the average decrease the mean value for 5-min. cooking time. 


coefficient shown was significantly different from zero at the 5% level. 


**Regression per min. cooking time. 


{tNeither linear nor curvilinear regression was significantly different from zero. 


Each regression 
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Flavor was evaluated panel scores (5). The in- 
dophenol titration procedure (14) was used 
determining ascorbic acid. the follow-up study 
which four cooking methods were compared 
directly, determinations carotene were also made, 
using the procedure Wiseman, Irvin, and Moore 
(15). 

The data were evaluated analysis variance. 
The significance between mean values was de- 
termined Duncan and Bonner test differences 
(16). Regression coefficients measuring the changes 
the quality factors with cooking time and rank 
coefficients correlation between the various meth- 
ods color and texture evaluation were also com- 
puted. 


Results and Discussion 
TEXTURE 


Shear force measurements (Table showed 
progressive softening broccoli texture with in- 
creased cooking time all methods investigated. 
The panel evaluations showed, general, signifi- 
cant linear decreases mean texture scores with 
increased cooking time for the four methods not 
involving pressure. The consistency values also in- 
creased with longer cooking time, indicating pro- 
gressive softening texture the samples cooked 
these four methods. The textural changes 
broccoli cooked with pressure followed consistent 
pattern, due part the rapid change texture 
during cooking and the variation within cooking 
lots. 

Texture stems, which was considered 
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primary importance evaluating the cooking meth- 
ods, was rated near optimum broccoli cooked for 
min. the methods not involving pressure; 
therefore, this cooking time was used the subse- 
quent comparison these methods. There were 
significant textural differences broccoli cooked 
under pressure for periods min. less; the 
broccoli was undercooked each case. 3-min. 
cooking period resulted overcooking consequently 
2-min. cooking time was used the comparison 
methods. 

Panel evaluations (Table indicated that boil- 
ing for min. 236 gm. water brought boiling 
steaming for min. yielded broccoli similar 
texture that obtained the first experiments 
when cooking time min. was used (Table 1). 
Broccoli boiled min. 472 gm. water brought 
boiling, however, was softer than that cooked 
this method previously. After four months’ stor- 
age, the texture broccoli cooked methods not 
involving pressure was similar that the vege- 
table cooked the same methods after nine months’ 
storage. the other hand, after nine months’ 
storage, broccoli cooked pressure for min. was 
significantly softer than that cooked pressure 
after four months’ storage. 

The actual values for broccoli cooked for min. 
pressure after four months’ storage were 5.0 and 
7.4 for the heads and stems, respectively. The values 
for that cooked after nine months’ storage were 
2.6 and 3.9. The estimated panel texture scores for 
broccoli cooked for min. pressure were cal- 
culated from the results shown Table which 
were obtained broccoli stored for approximate- 


TABLE Texture and flavor frozen broccoli stored for different periods time and cooked different methods 
compared directly 


MEAN PANEL 
MEAN PANEL SCORES* MEAN CONSISTENCY SCORES 
COOKING METHOD AND TIME STORAGE VALUES FOR 
TIME HEADS FLAVOR* 
Heads Stems STEMS 
months lb. force centipoises 
Boiled min covered 
saucepan 236 gm. water, 4.0 376 851 3.5 3.8 
brought boiling 4.0 5.4 427 3.1 3.2 
Boiled min. covered 
saucepan 472 gm. water, 3.2 4.4 203 1136 3.2 
brought boiling 3.2 4.3 250 3.2 3.2 
Steamed min. covered 4.2 493 894 3.6 3.8 
pan 4.6 438 3.8 
pressure 2.6 3.9 262 2.2 2.6 
Test difference#.......... 0.7 0.7 184 281 0.6 0.6 
0.8 0.9 123 0.7 
Test 0.8 0.9 148 0.7 0.8 


*Mean twenty scores. 

four values, heads and stems combined. 
and Bonner test difference applied means for cooking method. 
and Bonner test difference applied means for storage time. 


Boile 


Boil 
Ww: 


Boil 


Co 


cor 


A 
whe 
scol 
wer 
app 
tior 
q 
Ste: 
7 


FEBRUARY 1960] Cooking and Handling Frozen Broccoli 125 


one month. The regression equations were Textural evaluations made shear press after 
four and nine months’ storage and consistency 
—6.48—1. for the change 


those the panel. 
where represents the estimated panel texture FLAVOR 


score cooking time (17). The estimated values each cooking method studied, the mean panel 
were 3.82 for the heads and 5.77 for the stems. scores for flavor increased with cooking time until 
appears, therefore, that the texture broccoli maximum was obtained (Table 1). Further cook- 
cooked pressure was affected factors addi- ing caused deterioration flavor, evaluated 
tion cooking time. panel scores. The cooking time for best develop- 


texture the heads and stems, respectively, 


TABLE Color and ascorbic acid content frozen broccoli cooked for different lengths time 

different cooking methods 
COLOR CHLORO- REDUCED ASCORBIC ACID} 

MEAN PANEL SCORES DIFFERENCE PHYLL 


COOKING METHOD FOR COLOR* 
AND TIME METERt RETENTION etention 


values values 
Boiled in covered saucepan in 236 gm. 
water, brought to boiling 
Raw 
5 min. 
10 min. 
15 min. 
20 min. 
Test difference#........... 
Regression coefficient . 


— 


| 


Boiled in covered saucepan in 236 gm. 
water, started cold 
Raw 
5 min. 

10 min. 

15 min, 

20 min. 
Test difference # 
Regression coefficient® 


o 


a 
NON 


Boiled in covered saucepan in 472 gm 
water, brought to boiling 
Raw 
5 min. 
10 min. 
15 min. 
20 min. 
Test difference / 
Regression coefficient™..... . 


Steamed covered pan 
Raw 
5 min, 
min. 
15 min, 
20 min. 
Test 
Regression coefficient . . . 


Cooked lb. steam pressure 
Raw 

0 min. 

1g min. 

1 min. 

3 min. 
Test difference # 
Regression 


*Mean of fifteen values. A score of 5 denotes bright green; 4, moderately bright green; 3, slightly dull green; 2, dull yellow green; 1, dark brownish green. 

fifteen values. 

tMean of three values; heads and stems combined. 

#Any difference between two means which equals or exceeds the indicated test difference is significant at the 5% level of the Duncan and Bonner test. 

“ Regression coefficient of mean values on cooking time; an estimate of the average decrease in the mean values for 5 min. cooking time. Each regression 
coefficient shown was significantly different from zero at the 5% level. 

||Curvilinear. 

**Decrease per 1 min. cooking time. 
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4.8 4.8 0.79 0.71 73.8 102 
4.0 4.0 0.70 0.60 62.1 
3.2 3.3 0.57 0.50 46.9 
2.3 2.4 0.48 0.43 36.1 
7 
4.5 4.5 0.75 0.66 70.7 56.1 
3.5 3.4 0.63 0.54 53.5 56.0 
2.8 2.7 0.55 0.47 39.6 60.8 
1.9 2.0 0.46 0.39 30.1 66.1 
4.9 5.0 0.84 0.70 87.2 60.2 101 
4.2 4.1 0.68 0.60 65.1 51.3 
3.1 0.63 0.52 49.9 59.7 102 
2.2 2.4 0.50 0.44 38.6 57.3 
4.9 4.9 0.84 0.72 73.1 65.3 
4.3 4.4 0.75 0.67 65.7 68.8 103 
4.6 4.7 0.78 0.71 75.8 64.6 
3.0 3.0 0.60 0.54 52.3 63.2 
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ment flavor was min. for the methods not 
involving pressure and min. for the pressure- 
cooked broccoli. 

Panel evaluations for flavor broccoli cooked 
after four months’ storage (Table were only 
slightly different from those obtained previously. 

The flavor scores for broccoli cooked under pres- 
sure after nine months’ storage were lower than 
those obtained after the four-month period. Flavor 
scores broccoli cooked the other three methods 
were similar after four and nine months’ storage. 


COLOR 


The mean panel scores for color general 
decreased with cooking time (Table 3). The scores 
for broccoli cooked under pressure fluctuated some- 
what but indicated only slight color changes for 
cooked periods min. less. 

Similar results were obtained using the per- 
centage retention chlorophyll measure 
color. Significant linear regressions mean chloro- 
phyll values cooking time were obtained for all 
methods except those involving pressure. was the 
case with panel evaluations color, the percentages 
chlorophyll retained broccoli cooked under 
pressure fluctuated somewhat, but did not differ 
greatly that cooked for periods min. less. 

Color difference meter values gave results 
similar those based panel evaluation and 
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chlorophyll retention. general, significant linear 
regressions mean color values cooking 
time were obtained. 

Panel evaluations color broccoli cooked after 
four and nine months’ storage (Table indicated 
fairly good color broccoli boiled 236 gm. water 
and broccoli cooked steaming with pressure. 
The color each case was rated higher than that 
broccoli boiled 472 gm. water. Although the 
broccoli cooked 472 gm. water appeared 
somewhat overdone, previous results (Table 
indicated that the color was poorer than that for 
samples cooked 236 gm. water, probably because 
the larger volume cooking liquid. 

The storage period did not appear have any 
appreciable effect the panel color scores broc- 
coli cooked the methods not involving pressure. 
Cooked under pressure, however, broccoli after nine 
months’ storage had significantly poorer color than 
that cooked after four months’ storage. Gardner 
and chlorophyll retention values agreed 
general with color scores the panel. The chloro- 
phyll retention values broccoli cooked after nine 
months’ storage were somewhat lower than those 
for samples cooked after four-month storage. 


ASCORBIC ACID 


The mean ascorbic acid content the uncooked 
frozen broccoli used these experiments was 


TABLE Color, ascorbic acid, and carotene content frozen broccoli stored for different periods time and cooked 


four methods compared directly 


MEAN PANEL COLO ASCORBIC ACID 
COOKING COLOR* METER* TION Retention CAROTENE 
Heads Stems Heads Stems and solids Total 
stems) iquids 
values values gm. gm. 
brought boiling 
covered saucepan 3.0 3.0 0.50 100 1182 
brought boiling 
pressure 


Test 


*Mean twenty values. 
four values, heads and stems combined. 


and Bonner test difference applied means for cooking method. 
#Duncan and Bonner test difference applied means for storage time. 
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mg. per 100 gm. The percentage retention after 
cooking the five methods studied (Table 
ranged from per cent retained broccoli solids 
steamed for min. per cent broccoli cooked 
lb. pressure for min. The transfer as- 
corbic acid from the broccoli solids cooking liquid 
the early stages cooking was rapid, ranging 
from per cent the first min. cooking. 
After this initial loss, however, there were 
significant decreases ascorbic acid content. The 
percentage retention frozen broccoli cooked 
optimum doneness, judged panel evaluation, 
was similar that retained fresh broccoli cooked 
the same stage (4), but the absolute values were 
somewhat lower because the lower initial ascorbic 
acid value the frozen broccoli. 

The mean percentage retention broccoli stored 
for four months and cooked the four methods 
(Table ranged from per cent steamed broc- 
coli per cent the pressure-cooked broccoli. 
general, these results were similar those ob- 
tained the investigation cooking methods and 
cooking times (Table 3). 

Retention values after nine months’ storage were 
slightly lower than those broccoli cooked the 
same methods after four months’ storage (Table 
4). 


CAROTENE 


The carotene content the uncooked frozen 
broccoli ranged from 1020 1355 meg. per 100 gm., 
with mean 1126 significant differences 
due the cooking method were observed (Table 
4). The broccoli appeared suffer measurable 
loss carotene content when cooked the methods 
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investigated. Similar results were obtained the 
cooking fresh broccoli (4). Carotene determina- 
tions were made only broccoli cooked after four 
months’ storage. 


CORRELATION METHODS QUALITY EVALUATION 


Table are shown correlation coefficients re- 
lating the various measurements used the quality 
evaluations. Most the correlations were signifi- 
cant the per cent level. 


Summary 


investigation was made the effect cooking 
method and length cooking time the palat- 
ability and nutritive value frozen broccoli. Broc- 
coli cooked either 236 472 gm. water brought 
boiling, 236 gm. water started cold cooked 
steaming was underdone min., near optimum 
tenderness min., and overdone when cooked 
for min. more. The quality frozen broccoli 
cooked with pressure fluctuated and showed 
significant changes cooking for periods 
min. Cooking with lb. pressure for period 
min. resulted unevenly cooked product. 

subsequent direct comparison cooking 
methods using broccoli which had been stored for 
four and nine months 0°F., generally similar 
results were obtained with all methods except pres- 
sure cooking. The storage periods appeared have 
little effect the quality the broccoli cooked 
non-pressure methods. Broccoli cooked with pres- 
sure was variable quality and appeared 
influenced factors other than cooking time. 

The ascorbic acid content uncooked frozen 
broccoli was somewhat lower than that fresh 


TABLE Correlation quality factors evaluated for frozen broccoli cooked various methods for different times 


CORRELATION COEFFICIENTS FOR THE VARIOUS COOKING METHODS 


COMPARISON TYPE SAMPLE 236 gm. 236 gm. 472 gm. 
boiling cold boiling Steam 
water water water 
Texture 

Panel texture and 

shear force stems 0.85** 0.98** 
Panel texture* 

and consistency heads and stems —0.85** —0.98** —0.55 —0.96** —0.96** 
Shear force and 

consistency heads and stems 

—0.91** —0.44 —0.90** 
Color 

Panel color* and 

Gardner heads 0.97** 0.94** 
Panel color* and 

Gardner stems 0.95** 0.95** 0.91** 
Panel color* and 

chlorophyll heads and stems 0.93** 0.84** 0.94** 
Gardner and 

chlorophyll heads and stems 0.97** 0.94** 0.95** 0.91** 


*Mean panel value for each sample. 
**Significantly different from zero the level. 
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but the percentage retained the cooked 
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34: 836, 1958. 


frozen broccoli did not differ greatly from that (8) H., AND J.: Effect stor- 

reported previously for coo beans, peas, orange juice, 
(4). Agric. Food Chem. 309, 1958. 

There were significant losses carotene (9) CocHRAN, G., AND Cox, M.: Experimental 

broccoli cooked any the methods used. ed. Y.: John Wiley Sons, 

1957. 
(10) Gardner Automatic Color Difference Bull. 
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Waxy Rice Flour 

Flour made with waxy glutinous rice, formerly used only Oriental cere- 
monial foods, has solved problems texture frozen and canned foods. 

Sauces and gravies made with waxy rice flour have smooth, normal appearance 
when thawed, even after year’s storage 0°F., whereas sauces made with ordi- 
nary flour have curdled appearance when thawed immediately after freezing, 
and the curdling becomes more pronounced, sauces held frozen storage. 

Waxy rice flour thickening agent frozen chicken king 
tested commercially and now being used number manufacturers, and 
the Quartermaster Corps has specified that used all frozen cooked meals 
containing sauces gravies that are purchased for the Armed Forces. 

rice flour also improves the texture stability frozen custards, puddings, 
and thickened fillings for cakes and cream puffs, where the curdling defect 
even more obvious than sauces and gravies. Substitution waxy rice 
flour for part all the usual thickening desserts and fillings suitable for 
freezing gives the consistency freshly made soft custards, cornstarch pud- 
dings, thickened fillings when thawed after frozen storage. The use waxy 
rice flour assures storage life 0°F. about four months for custard-type 
products and about nine months for puddings. 

hypothesized that the superiority waxy rice flour stabilizer 
frozen foods related the greater branching starch molecules waxy 
cereals than ordinary cereals. 

canned foods which thickening agents are used, waxy cereal flours have 
also proved beneficial preventing changes consistency. Investigations 
pastes made from wheat flour, waxy rice flour, cornstarch, waxy cornstarch, and 
various mixtures these products has shown that possible control the 
viscosity and consistency thickened canned foods. 

Waxy rice flour present available only commercial-size quantities— 
100 lb. more—and far known, from only four companies. However, 
communities having large Oriental population, probably available 
packages under the name “Mochiko” “sweet rice Hans 
Lineweaver and Helen Hanson, Ph.D., Western Utilization Research Branch, Ag- 
ricultural Research Service, Department Agriculture, Albany, California. 
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Feeding the Child with Cleft Palate 
MAYTON ZICKEFOOSE 


Nutrition Consultant, 
Delaware State Board Health, 
Dover 


CHILDREN with cleft palate encounter feeding 
problems not common normal infants and 
children? 

answer this question, the Cleft Palate— 
Orthodontic Clinic the Delaware State Board 


Health arranged for its nutrition consultant 


interview the parents approximately sixty 
children varying ages who had been seen 
the clinic. The director the clinic wrote the 
parents each child tell them the intended 
visit and its purpose and ask for their co-opera- 
tion answering questions. This proved 
great help, prepared the parents for par- 
ticipation the interview. These children were 
known the local public health nurses who give 
health supervision the families, and arrange- 
ments were made for the nutrition consultant 
make joint visits with the nurse the homes. 


Types Feeding Difficulties 


Information gathered from these interviews re- 
vealed that children with cleft palates have few 
serious feeding problems. Some the most com- 
monly encountered difficulties were: 

(a) Among babies, difficulty sucking milk from 
the nipple, due lack suction occasioned 
the presence the cleft. Most the infants learned 
use chewing movements get the milk out 
the nipple. The use soft nipple with en- 
larged opening was also helpful this situation. 
old nipples new ones boiled make them 
soft could used. The hole was enlarged turn- 
ing the nipple inside out, making with 
razor blade, and then reverting the nipple. Or, 
the hole could enlarged using heated needle 
ice pick. Precautions had taken, 
course, avoid making the hole large that 
food flowed too freely. 

Brecht feeders and medicine droppers were pre- 
ferred some the early stages. The mothers 
pointed out that when using the medicine dropper, 


the milk should hit the inside the cheek rather 
than the back the throat avoid the possibility 
choking. 

they grow older, such children learn eat 
solid foods slowly and take small bites, which 
helps prevent choking, and less food comes out 
the nose. 

(b) Some trouble among both infants and older 
children taking liquids without choking. Taking 
small amounts time and swallowing slowly 
helped this situation. 

(c) Excessive air intake due the effort and time 
took infants get the milk from the bottle. 
result, frequent were necessary. Some 
parents felt that the position the infant during 
feeding was important. Holding the baby upright 
and tilted slightly backwards seemed work best 
for most. 

(d) Irritation the mouth and nose acid and 
spicy foods. Therefore, such food should avoided. 

(e) Foods getting into the opening the palate. 
The most troublesome foods reported were: nuts, 
peanut butter, leafy vegetables, peelings raw 
fruit, and creamed dishes. most cases, the food 
was easily removed from the opening rinsing 
with milk water swabbing out. Some chil- 
dren had difficulty with any foods. 

Puréed foods given from bottle with large 
hole the nipple worked well for some. The foods 
were thinned with milk, fruit juice, broth. Others 
preferred spoon feeding. Some babies handled puréed 
foods better they were thickened; for this, vanilla 
wafers Graham cracker crumbs were used. 

Difficulty chewing, mostly due dental 
caries malocclusion. 

(g) Time required for eating. some cases, was 
such long, drawn-out process that both the parent 
and the child became exhausted before the feeding 
was completed. Five six small meals day helped 
overcome this. Much patience and encouragement 
the part the parents was important helping 
the child learned eat variety foods. 

Some parents stressed the importance treating 
the child with cleft palate one would other chil- 
dren and guarding against pampering him. 

Most the mothers who had been through the 
experience feeding child with cleft palate 
said they would have welcomed help and guidance 
feeding methods and the choice and preparation 
foods. Through ingenuity and perseverance, 
indicated above, many, course, had found ways 
help their infants and babies, especially, in- 
crease their food intake. Those who were then un- 
dergoing the experience were eager know how 
other mothers meet the problem. 

Surgery the cleft helped overcome feeding 
difficulties, was reported. Most parents stated that 
after surgery: 
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(a) Children ate better and seemed enjoy food 
more. 

(b) The problem choking was lessened. 

(c) Food coming out the nose was practically 
eliminated. 

(d) Eating ceased such time-consuming 
process. 


Importance Food 


adequate diet is, course, important for the 
growth and development all children. Those with 
cleft palates, especially, need nourishing food, not 
only for normal growth and development, but also 
to: 

(a) Build strength and resistance help 
undergo the stress surgery. 

(b) promote healing after surgery. 

(c) aid the development healthy teeth 
and gums. 

Dietary histories were obtained for forty-nine chil- 
dren. Milk intake was low large number 
cases. Only one-third were drinking quart milk 
daily. Fruit was well liked most the children, 
but several cases, citrus fruits were not being 
made available the child. Apples and bananas 
were favorites. Potatoes were eaten once twice 
daily most the children. Those who did not eat 
potatoes usually had rice, spaghetti, macaroni. 
Many children disliked leafy, green and yellow vege- 
tables. Meat was liked practically all the chil- 
dren, but few cases family economy prevented 
their eating daily. Only three children disliked 
eggs the point refusing them. All ate bread 
and cereals daily, and several ate large quantities 
such foods. Cereal was favorite between-meal 
snack. Dried beans were usually eaten when served. 
Sweets some form were consumed daily, most 
cases fairly large amounts. 

The dietary histories revealed that these children’s 
diets were low milk, citrus fruits other ascorbic 
acid-rich foods, and green and yellow vegetables. 
This pattern eating similar the food habits 
non-cleft palate children who have been studied 
(1-4). Thus, need continue our educational 
efforts emphasizing the place these foods the 
maintenance health for these children. 

Since the teeth child with cleft palate are 
more cavity-prone, due malocclusion and crowd- 
ing, than those other children, doubly impor- 
tant that they avoid excess carbohydrates their 
diet, and that they practice good oral hygiene. 


Follow-up and Summary Study 

The findings this study were published the 
November/December 1957 issue Children (5). 
Later the information was incorporated pam- 
phlet form the Delaware State Board Health 
help parents avoid possible problems and bet- 
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ter meet those that arise. This pamphlet, Feeding 
Cleft Palate Children (6) has been made available 
all health department staff and pediatricians 
Delaware and others who wish it. 

result the survey, the public health 
Delaware have become more aware the feed- 
ing problems the parents child with cleft 
palate. Their knowledge cleft lip and palate was 
further increased institute conducted the 
Division Crippled Children and Nutrition 
ices the care and treatment the child with cleft 
palate. The nutrition consultant participated this 
institute and discussed nutrition and feeding as- 
pects the care the child. 

new nurses come the staff, the material 
feeding children with cleft palates used the 
nutritionist she takes part their orientation 
program. The practice has now been initiated 
having her accompany public health nurse 
home visit each new case referred the 
cleft palate program. The feeding situation and any 
other difficulties are discussed, along with the ways 
the parents are handling the situation. The pam- 
phlet, Feeding Cleft Palate Children, used 
teaching tool, and copy left with the family. The 
parents seem need reassurance and moral sup- 
port and the opportunity discuss their problems 
and accomplishments and exchange ideas with the 
nurse and nutritionist. 

the physicians Delaware have become better 
acquainted with the cleft palate clinic program, re- 
ferrals have been made earlier ages. Recent re- 
ferrals have been received shortly 
whereas previously, the nutrition consultant was 
called work with children mainly the pre- 
school age. 

Since few follow-up visits have been requested, 
would seem that with help from the nutrition con- 
sultant the early stages, most families, with fol- 
low-up help from public health nurses, are able 
meet the feeding situation satisfactorily. 

reassuring note from this study and our 
current experience that most children with cleft 
palates have, with the aid parental ingenuity, 
little serious difficulty feeding. Also, the food-in- 
take patterns these children are often similar 
those other children. From this study learned 
that valuable information this kind available 
for the looking. 
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Rehabilitating Child with Severe Feeding Problem 


NAN BERNSTEIN! 


Rehabilitation Center for Children, 
Buffalo, New York 


THREE and half years age, Diane had spent 
all but three months her life children’s hos- 
pital and was currently patient center for 
handicapped children who did not require regular 
hospital care. Her refusal eat had caused such 
concern among the staff that the pediatrician re- 
quested consultation with the nutritionist the 
out-patient program, there was dietitian for 
in-patient care. Diane’s growth was retarded be- 
cause poor food intake and other factors, such 
frequent infections. When she was fully clothed (in- 
cluding two diapers and shoes), she weighed lb. 

Previous history revealed many factors contribut- 
ing poor food intake. Diane required immediate 
surgery for imperforate anus following birth 
local hospital and was sent directly the children’s 
hospital mi. away. Complications led pro- 
longed hospitalization program for acutely ill 
children. The parents were unable visit her reg- 
ularly. 

Diane walked, talked, and could feed herself 
any other child her age, and there were indi- 
cations any retardation except the area 
socialization, which was probably due lack 
stimulation. She did not know how play with 
other children and time had been able form 
continuing relationship with any one person rep- 
resenting the maternal figure. 

Various attempts have Diane discharged had 
failed primarily because her parents were not given 
adequate instructions her care the support 
necessary for them seek assistance her care 
from the local community. Diane had always worn 
catheter since the initial surgery and usually had 
infection requiring some form treatment. When 
she had gone home for short periods time, she 
would remove the catheter and refuse eat. The 
parents would unable handle the situation and 
would rush Diane back the hospital. 


Food Intake 


the time referral, Diane would eat dry cereal 
with milk and drink orange juice breakfast. She 


address: Department Pediatrics, Univer- 
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refused milk any other time the day and any 
other form with the exception ice cream. Meat, 
carrots, squash, and peaches were eaten irregularly 
other meals. She would not eat any food unless 
strained, and ice cream had ice crystals, she would 
refuse because the “lumps.” She would fre- 
quently refuse all food meals take only one 
two bites one food and refuse any other. 

was proposed that the nutritionist spend lunch 
and dinner with Diane encourage her eat, 
this had been found successful with other 
pitalized children having eating problems. 

two days was apparent that just being with 
Diane mealtime the ward would not alter the 
feeding difficulty. She could not relate other peo- 
ple, and her only way react people was refuse 
eat. Evaluation the situation led major 
changes the plan for rehabilitation. First, two 
meals day would served off the ward with just 
Diane and the nutritionist together. This would 
offer opportunity attempt form rela- 
tionship with Diane. Second, consultation with the 
psychiatrist was requested plan long-term proj- 
ect for rehabilitation. was recognized that such 
program would time-consuming. Not only 
would Diane possibly benefit, but would provide 
excellent opportunity for in-service education 
with the staff responsible for feeding the children. 
Because this opportunity for in-service educa- 
tion, was felt that the nutritionist could give time 
this type project. 


Procedure 


quarter hour before meals, Diane was taken 
from the floor the nutritionist’s office. This office 
soon developed into playroom where Diane kept 
toys and could have free reign. She had oppor- 
tunity for water play and time learned use 
clay. Puzzles were among her favorite activities. 
She frequently played with water for hour 
time, while the nutritionist could about other 
duties her office, the same time providing 
supervision for Diane. 

After the play period, least half hour was 
spent the actual mealtime situation. 
Diane would take three four teaspoons one 
food and refuse any other. Then, she began 
become familiar with the situation, she frequently 
made efforts control what happened refusing 
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all food, possibly accepting only ice cream. Diane 
soon learned that she didn’t eat mealtime, she 
could get orange juice when she was returned the 
ward. This also gave her chance try manip- 
ulate one adult against another order get her 
own way. 

This situation provided the beginning the in- 
service teaching for the staff, and plan was evolved 
whereby the staff the floor responsible for Diane’s 
care would cooperate with the nutritionist and limit 
food indicated, depending what Diane had 
eaten mealtime. Diane had refused meal, she 
was not allowed full glass orange juice her 
return the ward. Only small amount was given 
along with medication. was also planned that she 
would not forced eat week-ends when the 
nutritionist was not around. Soon there was much 
interest how Diane was reacting that she was 
prepared early for coming lunch, or, for some 
reason the nutritionist was late picking her up, 
she was brought the office. 


New Activities 


addition this feeding plan, various activities 
were proposed for Diane. The social worker con- 
tacted the parents buy coat that she could 
outside for walks each day. When snowed, she 
was taken out play the snow. During these ac- 
tivities, any opportunity socialize was used ac- 
quaint Diane with the world outside institution. 

One the most important parts this rehabilita- 
tion program was provide some kind home 
situation for Diane, and nurse’s aide and her 
husband (Mr. and Mrs. were asked partici- 
pate providing home-like situation. They seemed 
ideal couple and were quite willing cooperate 
with this plan. Following consultation with the psy- 
chiatrist, Diane began visiting them week-ends 
days off indicated. Before this plan was ini- 
tiated, Diane’s parents were contacted and gave 
approval, recognizing the possible benefits for her. 

The changes Diane were startling she be- 
came involved the various activities. She started 
walking and down stairs, which she had not done 
before. She became much more independent and 
even interested doll play, although took the form 
bathing the baby. She was not content with 
water play other than wash various objects. She 
did not withdraw frequently when she met 
strangers. 


Changes Eating Patterns 


the area feeding, progress was not apparent, 
however. Diane soon added meat list foods 
she refused. She learned that was important eat 
meat, hence the refusal. The original goal had been 
work with Diane until she was eating diet with 
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textures, and change the amounts food pro- 
vide optimal level nutrition. This was altered 
provide sufficient food for calories, then changes 
texture, and finally adequate nutrients. 

Diane increased her calorie intake eating two 
three servings ice cream meal, frequently 
refusing all other foods. This was difficult for many 
the staff accept, but they were willing “go 
along,” once they saw the improvement her per- 
sonality. Next, she started eating precooked, infant 
cereals. Part this was her fascination being 
able and allowed mix the cereal with liquid! 
had hoped the beginning that she would use 
with milk; however, she decided that water was 
much more acceptable. show her independence, 
she would take the cereal samples, mix them with 
water, and decide the consistency she wanted. 
Frequently was like water and she would spill 
much she ate. This was annoying the in- 
patient staff because she had previously been neat 
and conforming. try increase protein intake 
with cereal favorite food, high-protein cereal 
was used along with nonfat milk solids. was rec- 
ognized that the amount milk solids and the high- 
protein cereal, while not adding significantly the 
protein the diet, would increase slightly and 
that eventually Diane might become accustomed 
the taste and perhaps use milk the liquid for the 
cereal. 

Every effort was made consistent with 
Diane. She was given freedom play activities, but 
limitations were set the eating situation. She 
was expected eat some food, whether ice cream, 
cereal, fruit. When she eventually started 
vegetables and meats addition the ice cream 
and cereal, the amount ice cream was limited. 

When medical procedures, such laboratory 
tests were ordered, the nutritionist was with Diane 
give support. time passed, she was better able 
withstand these procedures. One the most trau- 
matic experiences her (although pain was as- 
sociated with this) was the changing the catheter 
which occurred every two three weeks. Various 
techniques were used, and each time she was better 
able tolerate this experience, especially she 
became able show her apprehension. 

Diane began relate people, her parents 
started visiting more frequently. When Diane was 
with Mr. and Mrs. for week-ends, they took her 
visit her parents. They continually reminded her 
her parents. was interesting that the more 
Diane could respond her parents, the more fre- 
quently they came visit her the hospital. 

the end six months concentrated effort 
from the medical team (pediatrician, nutritionist, 
social worker, nurses and aides, and psychiatrist), 
Diane was gaining weight but still eating strained 
food the same limited variety. She had improved 
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her attitude and was somewhat less medical 
problem. 


Diane Discharged 


The next step was have her discharged. The as- 
sistance the local health and welfare departments 
was obtained, and the education her parents be- 
They were taught how give her the physical 
care she would need (they took her home week-ends 
practice), and supplies were obtained through the 
welfare department. 

often happens families with medical 
problems, the crises appear cycles. Such was the 
case with Diane. First the family had chickenpox, 
then measles, and finally one sibling developed rheu- 
matic fever before Diane was discharged. The par- 
ents were not sure that they could cope with the total 
situation but with continued support, particularly 
from the health department, the discharge was ac- 
complished. 

The parents were instructed let Diane eat any 
the family food that she wanted. Two weeks after 
her discharge, Mr. and Mrs. and the nutritionist 
visited Diane home. She was doing very well 
most all areas, with the exception that she was still 
eating strained foods. Her mother was much more 
comfortable than she had ever been before with 
Diane home and was able care for her com- 
pletely. 


Home Care and Feeding Mentally 


ROSA ADAIR 

Nutritionist, 

City Health Department, 
Dallas 


NUTRITIONIST and mother severely re- 
tarded child, experiences feeding little 
girl home, may interest. Her name 
Rosanne, and she five years old. Due birth 
injury, she has been given diagnosis micro- 
cephaly with functional level 20. Actually, 
Rosanne now functioning level about 
two-month-old child. She blind and has petit mal 
seizures which are controlled medications. Ros- 
anne sweet little girl and feeding her 
pleasant experience for and for her practical 
nurse, Willie, who cares for her during the work 
day. 

Although public health nutritionist with 
some experience infant and child feeding, the 
feeding severely mentally retarded child was 
new me. search through the literature for 
help was fruitless. found much mental retarda- 
tion, but only one two articles actual feeding, 
and these were geared institutional feeding. 
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Six months after her discharge, progress report 
was the first indication any change food habits 
the eighteen months contact with Diane. 
that time, she was eating sausage, cabbage, and po- 
tatoes—part the family routine. 


Summary 


summary, the handling this feeding problem 
required the combined contribution the clinic 
staff, in-patient facilities, and community resources 
bring about rehabilitation Diane feeding 
problem. All along, Diane’s growth and development 
was prime importance and, fulfilling her needs 
for emotional growth, the eating situation was even- 
tually changed. The opportunity work prin- 
ciples feeding children with the nursing staff was 
prime importance the amount time given 
this project. The staff was able use the same 
principle encouragement without force the 
area feeding for the other children the ward. 
attention was given Diane, the nursing aides 
were able devote more time other children 
the ward. Favorable changes from increased atten- 
tion were seen these other children, well. 

accomplish goals rehabilitation, many dis- 
ciplines and many techniques must used. How- 
ever, there benefit not only the individual pa- 
tient but the better functioning the team 
the care other patients. 


Retarded Child 


Thinking Rosanne child and her mental 
retardation only one part the picture, pro- 
ceeded the premise that child’s basic nutri- 
tional needs were the same those normal 
children. With this realization, her care was 
Ionger frightening problem but challenging 
one. Trying meet these needs the child’s 
limited food intake; trying develop feeding tech- 
niques; and training Willie care for Rosanne 
constituted the challenge. 

Like normal children, found that feeding 
time was quiet and peaceful and myself were 
relaxed, little girl Before feeding 
Rosanne, make sure that her diaper dry and 
that she comfortable her chair. She fed 
child’s wheel chair which she thoroughly enjoys 
and which convenient and easy for me, because 
about the same height high chair and can 
rolled easily into position. 

Because Rosanne does not have good head bal- 
ance, must support her head erect position 
holding the left side with left hand. feed 
her from the side and the back her mouth, 
alternating sides. careful not feed too fast 
too much time. use baby spoon with 
long handle which holds only tsp. she drops 
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the food from her mouth, start with fresh 
amount. Feeding Rosanne not messy procedure, 
although can the food does not suit her 
fancy. feed her something she does not like, 
she will not swallow it. For example, she likes 
chicken livers but will not have anything 
with other livers. Many times, however, messiness 
could due the child’s poor eating ability 
well the feeder’s poor technique. 


Adjustments Her Diet 


Although try feed little girl only those 
foods which will give the greatest nutritional re- 
turns, doing dietary evaluation her food 
intake, found that was difficult meet the 
Recommended Dietary Allowances for her age. The 
nutrient that was most difficult supply suffi- 
cient quantity without supplementation was iron. 
This partly due the fact that Rosanne, like any 
other child, has definite likes and dislikes and these 
likes and dislikes change. For example, she for- 
merly liked orange sections and would swallow this 
fruit while she would let all other foods drop from 
her mouth. Now she will have nothing with 
orange sections orange juice. Because her reac- 
tion the same with grapefruit, supplement- 
ing her diet with ascorbic acid her milk until this 
phase past. 

The food feed Rosanne must warm and 
well seasoned with butter and salt; otherwise, she 
will let drop from her mouth. 

Because constipation was real problem and 
dried fruits vegetables did not seem help, 
began feeding her per cent bran flakes with 
chopped fruit and warm milk. This, with all the 
fluids could get down her, has cleared the 
constipation, and she now regulated. 


The Feeding Schedule 


for Rosanne’s feeding schedule, awakening 
about 7:30 8:00 a.m., she given bottle 
warm milk with her vitamin supplements. hold 
little gir] while she sucks her milk. This relaxed 
period for which have learned enjoy 
child. also nice for Rosanne have someone 
hold the bottle and not have the frustration its 
getting away from her would she were 
given while the crib. Also, another oppor- 
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tunity for play with Rosanne, and child 
retarded that she does not respond 
tender, loving attention. 

About 10:30 the morning, Rosanne fed her 
cereal. usually wait until she indicates she 
hungry bringing her little hands her mouth 
making constant humming sound. She 
enjoys her breakfast, and enjoy coffee break. 
Usually, the neighbors will drop chat and have 
coffee this time. other little girl, age two 
years, also participates this feeding activity 
eating her mid-morning nourishment. 

Around o’clock, Rosanne has her second warm 
father may give her. 

For supper, which about o’clock, she has 
can warm junior meat mixed with green 
yellow vegetable. 

Green, leafy vegetables are cut into small pieces 
with kitchen scissors for Rosanne. Yellow vege- 
tables are coarsely mashed. Her food must the 
consistency soft, mashed potatoes. needs 
thickening, whole grain cereal used. needs 
thinning, this usually accomplished using the 
liquid from the cooked vegetables. 

the end each feeding, she offered water 
drink. 

Just before bedtime—around o’clock the 
evening—Rosanne has her third bottle warm 
milk, but this time has egg beaten into it. 
When she finishes this, she ready for bed. Com- 
fortable, dry, contented, happy, and loved, she sleeps 
until 7:30 o’clock the next morning. 

Because realize that Rosanne unable 
adapt our way life, are realistic our 
expectations for her and, result, have few 
problems. realize that takes little more 
pre-planning for dinners, parties, trips, and on. 
However, Rosanne not always left behind. She 
taken picnics, church, shopping, and even goes 
visiting when suitable. When people are prone 
stare, make effort explain her condition, 
which enables them accept her. 

Having mentally retarded child our family 
has been strengthening experience, and even 
though the day may come when Rosanne may need 
residential care, she very lovable and important 
part our family. 


Vitamin Deficiency—Cause Kidney Stones 

Vitamin deficiency causes increased production oxalates, one the causes 
kidney stones, according Dr. Stanley Gershoff, Harvard University School 
Public Health. The deficiency effect greatly increased rats the presence 
the vitamin antagonists, deoxypyridoxine and isoniazid, and increased oxa- 
late production has also been enhanced the addition the diet glycine. 

Dr. Gershoff, who spoke before the American Institute Nutrition April 
1959, has previously found that administering vitamin human beings 
diets presumably adequate this vitamin sharply decreased oxalate production. 
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Book REVIEWS 


Experimental Inquiry into the Principles Nutri- 
tion and the Digestive Process. John Young. 
Urbana, Illinois: University Illinois Press, 1959. 
Cloth. Pp. Price $2.50. 

the May 1959 issue this JOURNAL appeared 
brief biographical sketch John Richardson Young, 
pioneer American physiologist. was Dr. Young, who, 
his dissertation for his medical degree, demonstrated 
that, contrary current belief, digestion chemical 
process. Today, few scientists are aware Young’s 
paper and still fewer have read it. 

Now, thanks the University Illinois which has 
published facsimile reprint, all may read this re- 
markable thesis which was submitted June 1803, 
the Medical Faculty, Provost, and Trustees the 
University Pennsylvania fulfillment the re- 
quirements for the degree Doctor Medicine. 
stimulating and instructive experience follow 
the workings the investigator’s mind probed 
problems little understood that time. The research 
fascinating, and the clarity thinking and expres- 
sion results might well serve pattern for thesis 
writers today. 

The value this book enhanced charming 
introductory essay Rose. Dr. Rose, brilliant 
nutrition investigator this century, tells the all too 
brief life story John Young and describes and inter- 
prets his work light today’s knowledge. 

For the student, dietitian, nutritionist, life scientist, 
and physician, this book real treasure. 
hoped that more the nutrition classics will pro- 
duced this manner that all may share them.— 
Neige Todhunter, Ph.D., Dean, School Home Eco- 
nomics, University Alabama, Tuscaloosa. 


Potato Processing. William Talburt and Ora 
Smith. Westport, Connecticut: The Avi Publishing 
Company, Inc., 1959. Pp. 475. Price $9.50. 

This book brings together comparatively small 
volume unbelievable amount material concerning 
the potato. The authors, well versed themselves 
potato lore, have solicited the help sixteen specialists 
the various areas potato culture and processing. 
Five chapters the book were prepared the authors, 
fifteen chapters others. All writers have made 
extensive use the literature, well over one hundred 
references being cited the end each several 
chapters. This may one the strong points the 
book, for the reader can easily find original work and 
thus read more extensively and intensively given 
subject. 

The book will probably greater value the 
food processor than the dietitian other home 
economist. However, for anyone interested potatoes 
and especially one who produces processes potatoes 
quantity, this book has much helpful information. 

The dietitian may have only academic interest 
the chapters “History Potato Processing,” “Struc- 


ture and Chemical Composition the Potato 
“Potato Varieties,” “Tuber Diseases,” “Sprout Inhibi- 
tion,” “Effect Transit and Storage Conditions 
Potatoes,” and “Effect Cultural and Environmental 
Conditions Potatoes for Processing.” However, the 
last chapter mentioned includes rather extensive 
discussion factors affecting discoloration potato 
products. Anyone serving potatoes, either large 
small quantities may learn more about the “reasons 
why” darkening, although after reading, she may 
feel there little she can about it. 

The remainder the book, beginning with “The 
Nutritive Value Potatoes,” may have more applica- 
tion for the dietitian, especially she concerned with 
the way various potato products are processed. The 
products include chips, frozen French fries, granules, 
flakes, starch, and flour, well dehydrated diced, 
canned, and prepeeled potatoes, and group mis- 
cellaneous products such canned potato salad, potato 
pancakes, potato soup, and on. 

Discussions certain chapters may have wide appli- 
cation as, for example, that pertaining fats and deep- 
fat frying the chapters chips and French fries; 
the other hand, one may well question the number 
times such subjects “peeling” “effect storage 
temperature,” and browning” are dis- 
cussed greater lesser extent. However, one 
considers this source book, the person wishing 
learn about processing given product, say “frozen 
French fries,” may wish read only the portion 
concerned with that topic and have complete itself. 

This book should appeal persons with wide 
variety interests and will valuable addition 
the library anyone interested the processing, 
preparation, serving Vail, Ph.D., 
Head, Department Foods and Nutrition, Purdue 
University, Lafayette, Indiana. 


The Boys’ Cook Book. Helen Evans Brown and 
Philip Brown. Garden City, New York: Doubleday 
Company, Inc., 1959. Fabricoid. Pp. 285. Price 
$2.95. 

number readers will interested learning 
about this cook book planned appeal sons 
and other young male relatives who may take more than 
passing interest cooking. book for the bud- 
ding gourmet. 

Dishes popular with the boys are well represented 
and are far more inclusive than the typical hamburgers 
and hot dogs that might expected. Chinese fried 
shrimps, rabbit paprika, red cabbage with apples, choco- 
late pie, and stuffed lasagne are among the selections 
offered. Suggestions for accompanying dishes are made 
many instances. 

The contents include well written glossary cook- 
ing terms, followed full cook book selection 
sixteen recipe sections. These are devoted the tradi- 
tional meat, fish, poultry, vegetables those that 
are thoroughly boy-tested and and other 
standard topics, well sections about breads, snacks 
and sandwiches, casseroles, and pancakes. 

The make-up this book, including its descriptive 
recipe introduction, the appetizing recipes themselves, 
the delightful chapter illustrations, the informal, 
straight-from-the-shoulder style help contribute 
pleasurable reading. Many the feminine, frilly sounds 
that often appear recipes the women’s pages have 
been omitted, which should conducive willing 
reading and enjoyment male recipients.—Dorothy 
Inyard, Membership and Credentials Service Direc- 
tor, The American Dietetic Association, Chicago. 
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Vol. 7, November-December, 1959 
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*Iron deficiency in gynecologic patients. W. 
*Some hematologic changes in patients receiv- 
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emulsion. J. S. Kaley, H. C. Meng, and 

C. Bingham.—p. 652. 

*A nutrition survey of the armed forces of the 
Philippines. W. J. Darby, W. J. Mce- 
Ganity, K. E. Harshbarger, I. C. Plough, 
W. G. Unglaub W. N. Pearson, R. L. 
Stearman, C. R. Pascual, C. L. Intengan, 
I. Concepcion, D. Bautista, G. Gonzales, G. 
U. Reyes, A. Avecilla, A. Sampang, and 
C. M. Tenza.—p. 657. 

*Serum total cholesterol values in men of the 
armed forces of the Philippines. S. F. 
Camara-Besa, M. P. Macapinlac, and A. M. 
Albino.—p. 702. 

*Some indicators for a broad assessment of the 
magnitude of protein-calorie malnutrition 
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Chadwick, J. S. Fawcett, and F. G. War- 
burton.—p. 721. 


Dietetics University Medical 
Center. The role the department 
dietetics the university medical 
center well illustrated here Miss 
Hopkins her description the 
department Vanderbilt University 
Hospital. The three areas discussed 
are: food service patients and per- 
sonnel, teaching, and research. She 
stresses the diversity the dietitian’s 
responsibilities modern medical 
center. 

Nutrition Infants with Hypo- 
Anemia. Dietary histories 
twenty-seven infants 
anemia showed excessive milk 
consumption with high caloric intake. 
The diets appeared adequate 
all nutrients but iron. Seventeen 
these infants had daily dietary in- 
take less than mg. iron. The 
presence iron deficiency 
infants having iron intake 
mg. per day indicates that such 
intake may inadequate for infants 
predisposed iron deficiency rapid 
growth depleted iron stores. These 
studies emphasize the importance 


iron-rich cereals and other foods 
the diet. 

Iron Deficiency Gynecologic 
Patients. Women with iron deficiency 
anemia result chronic men- 
strual blood loss were studied. The 
intake 100 mg. ferrous iron per 
day was found produce maximal 
response. detectable superiority 
was evident for 300-mg. iron dose 
over the 100-mg. intake. Four weeks 
100 mg. iron per day can raise the 
hemoglobin concentration above 
gm. per 100 ml. when the initial value 
low gm. per 100 ml. The 
addition hemopoietic substances did 
not enhance the patient’s response 
compared with iron therapy alone. 

Hematologic Changes and Fat In- 
patients were given daily infusions 
500 ml. Lipomul for twenty 
twenty-nine consecutive days. pro- 
gressive hypochromic hypochromic- 
microcytic anemia occurred. The ane- 
mia was usually apparent after two 
weeks daily infusion and obvious 
after three weeks. The degree 
anemia was such that did not con- 
stitute contra-indication giving 
fat infusion, such Lipomul, for 
two-week period. The results this 
study not provide explanation 
for the mechanism this anemia. 

Nutrition Survey the Philippines. 
response request from the 
government the Republic the 
Philippines, nutrition survey the 
armed forces the Philippines was 
conducted under the auspices the 
Interdepartmental Committee 
Nutrition for National Defense 
(ICNND). The study revealed low 
intake thiamine, riboflavin, and 
ascorbic acid. This could improved 
increased consumption leafy 
green vegetables, yellow vegetables, 
fresh fruits, meats, fish, soybeans and 
other legumes, and the use enriched 
rice. Practical measures for improving 
nutritional health are suggested. 

Serum Cholesterol 
The mean serum cholesterol level 
enlisted men nineteen fifty-eight 
years age, selected random from 
the armed forces the Philippines, 
was 169.7 +33.5 mg. per 100 ml. 
group selected men, ages eighteen 
forty years, gave mean 180.4 
The diets each group had 
low fat content, 13.9 per cent and 16.9 
per cent, respectively. This diet may 
have bearing the relatively low 
serum cholesterol levels found this 
study compared with those reported 
the U.S. and northern Europe. 

Protein-Calorie Malnutrition 
Young Children. Protein-calorie mal- 
probably the most common and impor- 
tant nutritional problem the world 
today. necessary measure the 
dimensions this problem broad 
public health basis. This paper out- 
lines certain steps this direction 
and suggests possible simple poten- 
tially useful indicators derived from 
the following sources: vital 
statistics, (b) anthropometric meas- 
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urements, (c) clinical signs, (d) food 
consumption, and(e) laboratory tests. 
Advantages and limitations are dis- 
cussed. 


AMERICAN JOURNAL 
PUBLIC HEALTH 


Vol. 49, November, 1959 

*Characteristics of families served by home- 
makers. M. Y. Pennell and L. M. Smith. 
—p. 1467. 


Homemaker Services. The use 
homemaker services which home- 
maker assigned community 
agency help families with children, 
aged persons, long-term patients 
discussed. From the viewpoint the 
community and the family, the use 
such services may more economical 
and socially helpful than use hos- 
pitals, nursing homes, foster homes. 
The number agencies providing 
homemaker services has been slowly 
increasing about 150 the present 
time. This occupation where 
there shortage available per- 
sonnel; only the program has 
developed and supported. 


ANNALS BIOCHEMISTRY AND 
MEDICINE 
(India) 


Vol. 19, June, 1959 

*The nutritive value of composite protein foods 
based on blends of groundnut, soyabean, 
Bengal gram and sesame flours. K. Krish- 
namurthy, T. N. Ramakrishnan, S. N. 
Ganapathy, R. Rajagopalan, M. Swamina- 
than, A. N. Sankaran, and V. Subrah- 
manyan.—p. 139. 

*Supplementary value of a protein food based 
on a blend of cocoanut meal, groundnut 
flour and Bengal gram flour to the diet of 
children. V. Subrahmanyan, T. R. Dorais- 
A. N. Sankaran, R. Rajagopalan, and 
Swaminathan.—p. 147. 

*The effect of supplementary protein food con- 
taining cocoanut meal, groundnut and Ben- 
gal gram flours on the metabolism of 
nitrogen, calcium and phosphorus in chil- 
dren subsisting poor rice diet. 
Tasker, M. N. Rao, M. Swaminathan, and 
V. Subrahmanyan.—p. 153. 


*Vitamin B,, deficiency and amino-aciduria. 
S. K. Gokhale and B. D. Punekar.—p. 159. 


Nutritive Value Composite Pro- 
tein Foods. This study has shown that 
composite protein foods based 
blends groundnut (peanut), Bengal 
gram, soyabean and sesame flours 
possess high nutritive value, com- 
paring well with skim milk powder. 
The addition sesame 
groundnut-soyabean 
soyabean-Bengal gram blends caused 
increase the protein efficiency 
ratio the mixed proteins. The results 
further showed that these protein 
foods when incorporated 12.5 per 
cent level poor rice diet caused 
marked increase the growth- 
promoting value the poor rice diet. 

Supplementary Value Protein 
Food. has been shown that supple- 
mentation the diet children 
India with oz. low-cost protein food 
(Indian multipurpose food) based 
groundnut and Bengal gram flours 
brought about marked improvement 
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Bake and roast 
absolute top and bottom oven-heat control! New 
Toastmaster Heavy-Duty electric ovens place 
accuracy your finger tips, put you com- 
plete command consistently better, more flavorful 
and attractive finished products! Toastmaster elec- 
tric ovens also provide greater food-preparation 
economy and efficiency, and can cut your meat 
shrinkage much 15%! 


Individual heating elements both top and bot- 
tom every Toastmaster Heavy-Duty oven—each 
independently controlled—allow choice heat 
combinations for full range 
control solve every baking and roasting problem. 
With Toastmaster bake ovens you turn out pies 
with the skill master—moist and delicious in- 
side—with beautifully browned top crusts and crisp, 


Model H541B2R 
54” Combination Oven 
with EXACT HEAT CONTROL 


bake section (top) and roast sections 
(bottom units) mounted insulated base. 


The Complete Line Electric Cooking Equipment 


**TOASTMASTER” is a registered trademark of McGraw-Edison Company, Elgin, Illinois 
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with Toastmaster Bake and Roast Ovens for 


HEAT CONTI 


tasty bottom crusts. And Toastmaster roast ovens 
produce juicier prime ribs—uniformly roasted all 
the way through! Fast, all-over heat transfer elimi- 
nates hot and cold spots—distributes heat evenly 
over entire deck and oven interior. Automatic tem- 
perature controls maintain constant regulation 
oven heats from 200°F. 550°F. with absolute 
minimum heat you set the heat 
you get! 


Toastmaster Heavy-Duty bake and roast ovens 
are available full line 54”, 2-pan-size single, 
double and triple-deck units; plus and 3-deck 
36” models. Find out 
more about the other outstanding features Toast- 
master Heavy-Duty ovens with EXACT HEAT 
CONTROL from your dealer today! 


54” 2-pan-size stack-on units offer versatility 
combinations, save space, centralize cooking operations. Stack- 
36” 1-pan-size ovens also available for dual 
bake and roast convenience one unit. 


HOT PLATES OVENS WAFFLE BAKERS FOOD WARMERS SINK SANITIZERS 


TOASTERS BUN TOASTERS SANDWICH GRILLS BROILERS FRY KETTLES GRIDDLES GRILLS RANGES HOT-FOOD SERVERS 


137 


q 
S. 
| 
| 
| 
{ 
5 
| 

j 


138 Journal 


their growth and nutritional status. 
this study, the effects supple- 
ment the protein food, including 
coconut meal, were reported. The re- 
sults obtained were similar those 
reported earlier with the Indian multi- 
purpose food; the nutritional status 
the children the experimental group 
was better than the control group. 


Effect Supplementary Protein 
Food. The effect supplementary 
protein food containing coconut meal, 
groundnut and Bengal gram flours 
the metabolism nitrogen, calcium, 
and phosphorus was investigated 
children India subsisting poor 
rice diet. significant increase the 
retention nitrogen, calcium, and 
phosphorus was found when the sup- 
plementary protein food was used. 


Vitamin Deficiency and Amino- 
Aciduria. Vitamin deficiency 
rats was found cause amino- 
aciduria, characterized increased 
excretion free well combined 
alpha-amino-nitrogen 
The amino acids excreted larger 
amounts vitamin deficiency are 
glutamic acid, lysine, glycine, pheny- 
lalanine, tryptophan, and methionine. 
suggested that the amino-aciduria 
the increased breakdown tissue 
proteins and that vitamin en- 
hances protein biosynthesis improv- 
ing the utilization circulating blood 
amino acids. 


THE BRITISH JOURNAL 
NUTRITION 


Vol. 13, No. 1959 

*A comparison of several methods for estimat- 
ing the nutritive value of proteins. W. P. 
Rippon.—p. 243. 

*Malnutrition in African adults. 4. Intestinal 
absorption. E.G. Holmes and S. J. Darke. 
—p. 266. 

*Malnutrition in African adults. 5. Effects of 
hookworm infestation on absorption of 
foodstuffs. S. J. Darke.—p. 278. 

*The calorie requirements of Nigerian peasant 
farmers. B. M. Nicol.—p. 293. 

*The protein requirements of Nigerian peasant 
farmers. B. M. Nicol.—p. 307. 

*The amino-acid composition of three mixed 
diets. B. P. Hughes.—p. 330. 


Methods for Estimating Protein 
Quality. Six methods presently em- 
ployed for the estimation protein 
quality are examined and compared 
convenience and dependability 
the results. The methods presented 
are: (a) nitrogen-balance methods, 
(b) change body weight and protein 
efficiency ratios, (c) changes car- 
cass nitrogen, (d) changes liver 
nitrogen, (e) analysis the protein 
for amino acids, and (f) changes 
the creatinine:nitrogen ratio urine. 


Intestinal Absorption Africans. 
Studies intestinal absorption 
energy, nitrogen, and sometimes fat 
were carried out Africans, and 
African and European controls. The 
results showed wide variation 
the mean dry weight stool passed 
the various groups. Significant 
differences both energy value and 
nitrogen content stools the var- 
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ious groups were found. There were 
significant differences the absorp- 
tion energy and nitrogen between 
the different groups, those the 
European diet being higher than those 
the African diet. 


Malnutrition and Hookworms. The 
from the intestine nine African 
patients heavily infested with hook- 
worms was measured. was shown 
that these heavy infestations reduce 
the absorption nitrogen from the 
intestine. The effect the absorption 
energy less. suggested that 
the hookworms may produce antisub- 
stances proteolytic enzymes the 
host. There also evidence that 
diet deficient protein lowers the 
secretion digestive enzymes. Hence, 
the absorption nitrogen from the 
intestine reduced. 


Caloric Requirements Nigerian 
Peasants. The food consumption 
seven rural Nigerian communities was 
estimated, and the caloric value was 
compared with the requirements rec- 
ommended the FAO Second Com- 
mittee Calorie Requirements. The 
calculated requirements agreed well 
with estimated consumption, provided 
the communities did not have ex- 
pend excessive amounts energy 
live and provided food was available. 
However, children age four 
twelve years did not receive enough 
food supply their calculated energy 
requirements, even when those over 
twelve years were adequately supplied. 


Protein Requirements Nigerian 
Peasants. The quantity and quality 
the protein consumed five commu- 
nities Nigerian peasant farmers 
where the staple foods are sorghum 
and millets compared with that 
two farming communities, where the 
staple foods are yams. Other findings 
compared were mean heights, weights, 
fat, the incidence 
protein malnutrition, and the levels 
hemoglobin and total plasma pro- 
teins. the grain-eating areas, the 
level protein (85 gm.) which scored 
according the provisional amino- 
acid pattern recommended the 
FAO Committee Protein Require- 
ments, provided 1.5 
the safe practical allowance. the 
yam-eating areas, the diets supplied 
gm. with score 50, little more 
than the minimum protein require- 
ment. Little difference was found be- 
tween the clinical condition the two 
groups. felt that the safe prac- 
tical allowance dietary protein 
suggested FAO unnecessarily 
high. 


Amino Acids Diets. Three mix- 
tures corresponding three diets 
were prepared and directly analyzed. 
The amounts the amino acids found 
were then compared with figures 
from the published data. 
Agreement between calculation and 
analysis was good for the normal 
adult’s diet and the child’s diet, but 
less satisfactory for the diet contain- 
ing animal protein. concluded 


that the published information 
amino acids foods can used 
successfully estimate the composi- 
tion diet which most the 
protein comes from foods animal 
origin and from cereals. 


BRITISH MEDICAL JOURNAL 


No. 5155, October 24, 1959 

*Treatment of iron deficiency with ferrous 
fumarate. H. T. Swan and G. H. Jowett. 
—p. 782. 


Treating Iron Deficiency. Sixty-four 
patients were given 200 mg. ferrous 
fumarate daily. Fifty-five were suffer- 
ing from untreated iron deficiency 
anemia, the remaining nine from other 
conditions. All but one responded well 
this treatment, although per cent 
complained mild epigastric discom- 
fort for ten days. The remaining pa- 
tient, who did not respond and who 
had presumptive iron malabsorption, 
had more marked gastric symptoms. 
Eight patients with histories ali- 
mentary reactions other iron prepa- 
rations accepted ferrous fumarate 
without difficulty. Four patients suffer- 
ing from post-gastrectomy iron defi- 
ciency anemia are described; two 
them responded slowly treatment. 
would seem that ferrous fumarate tab- 
lets, which disintegrate rapidly the 
mouth, may make material contri- 
bution the treatment those pa- 
tients who cannot swallow tablets and 
who have formerly had take liquid 
iron preparations receive iron 
parenterally. 


CANADIAN JOURNAL 
PUBLIC HEALTH 


Vol. 50, November, 1959 
*Geriatric nutrition. L. B. Pett.—p. 458. 


Geriatric Nutrition. Good nutrition 
the same for all ages. Since repair 
balanced diet throughout all life 
appears more good than any kind 
dietary supplement dietary 
change later years. Some the 
changes found older tissues include: 
alteration need for ascorbic acid; 
increase plasma cholesterol con- 
centration; decreases 
enzymes; increased concentration 
protein cell mitochondria; and de- 
crease the number nerve cells 
certain ganglia. decrease total 
calories needed for the older indi- 
vidual activity decreases. 
this, the empty calories represented 
fat and sugar must decreased. 
recommended that total intake 
fatty foods should decreased 
per cent the calories for all older 
individuals. Some protein good 
quality should eaten every meal. 
Canada, recommended that 
older people follow pattern called 
“Canada’s Food Rules,” which groups 
foods into five categories. Continuing 
eat variety food requires con- 
scious effort old age due loss 
teeth, economic stress, loss appetite, 
gastric upsets, habitual laziness, bouts 
illness, and certain special diseases. 
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COLD FOOD ASSEMBLY UNIT 
200-300 


The IDEAL Cold Food Loader is designed to increase efficiency in institutional food service. Consisting 
of two separate units which can be joined together to form a complete cold food assembly line, this 


Stainless steel mobile unit allows for preloading of all cold items well in advance of serving time. 


Model CL-200, the non-food section the Cold Food 
Loader, has saucer and bread plate lifters, and Shelley- 
matic tray lifter which provides automatic dispensing 
serving level. Since mobile, the unit may loaded 
with china and trays directly the dish washing area 
eliminating interim storage these items. addition, 
this non-food section holds tray mats, silverware, napkins 
and condiments. The left lower section provides for storage 
extra non-food items. 


Model CL-300, the food section the Cold Food Loader, 
designed accommodate bun pans which 
plated salads, desserts, bread, and other cold items are 
placed. eight bun pans plated cold 
foods may carried the shelf superstructure. 
called for the menu are removed from the 
bun pan and placed the patient’s tray. The back lower 
area the CL-300 has compartments for additional storage. 


The CL-200 and CL-300 move the cart storage area and 
are joined together. The joined Cold Loader passes 
through aisle front the Mealmobiles. Trays are 
assembled and loaded into refrigerated sections 
Mealmobiles from the Cold Loader which operates 
mobile tray set-up line. 


Write for full information 


During the assembly and loading operation, one person 
assigned the non-food section assemble non-food 
items the tray, one person assigned the food 
section load cold foods onto the set-up tray. “Meal- 
mobile Loader” stationed the end the CL-300 and 
places the completely assembled tray into the cold side 
the Mealmobile. The “Caller,” stationed the front 
the unit, has the selective menu for each patient and 
calls the various set-ups required the persons loading. 


SWARTZBAUGH MANUFACTURING CO., Murfreesboro, Tenn. 


MEALMOBILE 
MODEL 9020 BCT 
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Vol. 8, November-December, 1959 

*Plasma insulin activity after glucose. An index 
of insulogenic reserve in normal and di- 
abetic man. H. S. Seltzer and W. L. 
Smith.—p. 417. 

*Influence of dietary fructose on glucose toler- 
ance in man. J. W. Craig, M. Miller, W. 
R. Drucker, and H. Woodward, Jr.—p. 432. 

*Observations on the peripheral metabolism of 
nonesterified fatty acids. W. J. H. Butter- 
field and G. Schless.—p. 450. 


Plasma Insulin Activity after Glu- 
cose. This study was designed cor- 
relate the insulin-secreting capacity 
patients with clinical criteria carbo- 
hydrate tolerance. Patients with dia- 
betes increasing severity revealed 
diminishing insulogenic reserve not 
only progressively lower titers 
fasting plasma insulin activity, but 
also proportionately smaller incre- 
ments circulating insulin activity 
response glycemic stimulus. 
Data indicated that total insulogenic 
reserve sharply reduced diabetes 
even when apparent impairment 
carbohydrate tolerance minimal, 
that drops progressively 
clinical condition worsens, and ap- 
proaches zero the total diabetic 
patient. 

Influence Fructose Glucose 
Tolerance. Fructose feeding for 
period three days did not decrease 
the rate removal either orally 
intravenously administered glucose. 
restored glucose tolerance which 
had been impaired fasting for one 
day. contrast findings the 
rat and dog, the specificity glucose 
the dietary carbohydrate respon- 
sible for maintaining the activity 
the glucose disposal mechanisms was 
not shown man. 

Peripheral Metabolism Nonesteri- 
fied Fatty Acids. Using technique 
for the quantitative study the 
metabolism peripheral tissue, the 
uptakes nonesterified fatty acids 
(NEFA) were observed control and 
diabetic patients. The arterial concen- 
trations NEFA were the same, but 
the mean tissue NEFA uptake the 
controls was twenty times more than 
the diabetic subjects. The high uptakes 
the controls suggest these fractions 
fat play important role the 
peripheral metabolism normal 
skeletal muscle. Also, the mild, adult 
diabetic subjects exhibited higher 
uptake than the severe, juvenile dia- 
betic patients. Insulin increased the 
uptake NEFA the diabetic 
patient from per cent. 


FOOD TECHNOLOGY 


Vol. 13, November, 1959 
*Dietary protein requirements and problems of 
supplementation. J. B. Allison, R. W. Wan- 
nemacher, Jr., E. Middleton, and T. Spoer- 
lein.—p. 597. 
*Food additives. 
Problems facing the food technologist. J. 
F. Mahoney.—p. 603. 
The Food Additives Amendment. A. A. 
Checchi.—p. 604. 
Some pressing problems under the Food 
Additives Amendment of 1958. B. L. 
Oser.—p. 607. 
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*Use of flexible packaging materials and inert 
gas to increase the shelf-life of food prod- 
ucts. G. B. Gross.—p. 621. 

*Effects of ionizing radiation on gelatin and 
the role of various radio-protective agents. 
A. Bolaffi, J. F. Mezzino, J. R. Lowry, and 
R. R. Baldwin.—p. 624. 

*Antioxidants in irradiated cooked pork. B. G. 
Tarladgis, M. T. Younathan, and B. M. 
Watts.—p. 635. 

Some factors influencing the uniformity and 
stability of color in cured hams. E. H. 
Rongey, O. J. Kahlenberg, and H. D. 
Naumann.—p. 640. 

The effects of a pre-rigor infusion of sodium 
hexametaphosphate on tenderness and cer- 
tain chemical characteristics of meat. L. 
D. Kamstra and R. L. Saffle.—p. 652. 

*Effect of a dry heat method of cooking on the 
collagen content of two beef muscles. L. 
Irvin and S. Cover.—p. 655. 


Protein Needs and Supplementation. 
Protein requirements 
involving supplementation are dis- 
cussed. Data are presented show 
that improving the amino acid pattern 
without adjusting the protein intake 
meet requirements would not 
nutritionally adequate. Furthermore, 
the protein need related caloric 
intake and the balance between carbo- 
hydrate and fat calories. Energy 
needs the body receive first consid- 
eration metabolism. Any caloric 
deficiency results oxidation 
amino acids supply energy. The 
body thus deprived these building 
blocks for cellular protein synthesis. 
Food technologists and nutritionists 
should give consideration the estab- 
lishment proper balance between 
calories and proteins certain basic 
foods. Balanced foods should pro- 
vided for all ages. good working 
rule might that dietary constituents 
should developed that will make 
diet the family. balanced diet 
one that has efficient protein 
proper amount, carbohydrate and fat 
calories, minerals, essential fatty 
acids, the vitamins—all optimal 
proportions. 

Food Additives Symposium. Two 
articles plus brief commentary 
the Food Additive Symposium are 
presented. The article Dr. Checchi 
covers the basic requirements and 
provisions the Food Additives 
Amendment 1958, the procedures 
that must followed obtain 
authorization for use food addi- 
tive, and problems clearing sub- 
stances under the stipulations the 
Amendment. Dr. Oser, author the 
second article, calls attention the 
fact that the concern the industry 
during the current year being 
directed toward the status the so- 
called additives (additives 
use) and that only handful peti- 
tions for new additives have been 
filed. The topics discussed include the 
status the lists” (approved 
additives past use) published 
FDA, the requirement for prac- 
ticable analytical methods, difficulties 
the enforcement highly com- 
plex law, the impact the law 
food technologists and the food indus- 
try, and chronic toxicity testing. 
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Increasing the Shelf-Life Food 
Products. Products high fats and 
oils which are subject oxidation 
can become rancid unless provisions 
are made remove atmospheric 
oxygen and replace with inert 
When products are packaged 
nitrogen atmosphere, their shelf-life 
extended considerably. The ideal 
packaging material for flexible gas 
packaging one that has zero gas 
permeability and readily machine- 
able that can converted into 
hermetically sealed package. 
manufacturers packaging equip- 
ment have modified their existing 
machines incorporate inert gas into 
the formed package. 

Gelatin. Effects ionizing radiation 
gelatin under variety condi- 
tions were studied. Radiation damage 
was found modified number 
factors. The presence and the 
absence moisture during irradiation 
had effect minimizing radiation 
damage. The heat from irradiation 
had deleterious effect the phys- 
ical properties gelatin. The reduc- 
tion bloom-gel strength and viscos- 
ity due irradiation were minimized 
additives suitable for food use. 
few the mechanisms which may 
responsible for this protection are 
discussed. 

Anti-Oxidants Irradiated Cooked 
Pork. Cooking has been shown 
cause oxidative changes fresh pork. 
learn whether such changes are 
involved the off-flavor irradiated 
meats, irradiated cooked pork was 
treated with anti-oxidants and copper 
chelating compounds, with without 
sodium ascorbate. Rancidity was elim- 
inated the samples treated with 
anti-oxidants, bringing about signif- 
icant improvement odor ratings. 
The anti-oxidants which were effec- 
tive, either alone combination 
with sodium ascorbate, retarding 
rancidity included: polyphosphates, 
green tea extracts, trihydroxybutyro- 
phenone, and tomato soup. 

Effect Dry Heat Cooking Col- 
lagen Beef Muscle. The purpose 
this study was determine the effect 
short-time, dry-heat cooking 
collagen two beef muscles and the 
relationship the collagen tender- 
ness the connective tissue. The 
collagen nitrogen content 
siderably lower raw and broiled 
longissimus, than the corresponding 
raw broiled biceps. Meat broiled 
rare from both 
significantly less collagen nitrogen 
than the corresponding raw meat. The 
loss about per cent the col- 
lagen nitrogen during broiling 
cated that some the collagen was 
changed gelatin. The collagen nitro- 
gen content was higher and the scores 
for tenderness connective tissue 
were lower biceps femoris than 
longissimus dorsi. The data suggest 
association between chemical 
entity, collagen, determined 
collagen nitrogen this study, and 
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DESIGNED 
with CONVENIENCE CONTROLS! 


Hobart has designed the new D-300 mixer with your needs 
mind! meets your requirements for dependable 
mixer with 30-quart capacity and designed from 
Hobart motor with that capacity mind. 
Just check these outstanding features: 


Fresh, new, compact design—conserves 
space, clean-lined...easy clean. hard- 
to-clean projections crevices. dirt 
catching ventilating louvers. Far surpasses 
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Unmatched construction features 
—alloy steel gears...antifriction ball 
control...Hobart-built one-half 
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Convenient controls 
are located one area for easy, 
finger-tip Operation. 


Exclusive motor air 
circulation within totally sealed ped- 
estal provides motor ventilation... 
prevents entry ingredient dust and 
dirt. 


Fast spring- 
counterbalanced lift...locks automatically 
top and bottom travel. 


Raised from four solid, sanitary 
feet permit easy access for floor cleanup. 
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thermal overload and low-voltage protection, and 
magnetic-type starter. 
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Full line attachments— standard No. attachment hub 
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attachments...also, convenient tray support for food prepa- 
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PLU time-proved positive drive, positive speeds, 
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the preferred choice for superior results every time. 
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the ability judges score for 
tenderness toughness connective 
tissue. 


FUKUSHIMA JOURNAL 
MEDICAL SCIENCE 


Vol. 5, June, 1958 
*Sialic acid content of human milk. Y. Nagai. 
—p. 51. 


Sialic Acid Human Milk. This 
report deals with the data serial 
examination the total sialic acid 
content human milk the early 
period postpartum. The highest value 
was obtained first day lacta- 
tion; thereafter, the values tended 
decrease gradually except few 
cases. The significance sialic acid- 
containing substance human milk 
not yet known. There appears 
close relationship between the 
sialic acid content and the activity 
bifidus factor milk, but sialic 
acid itself not known essential 
part for bifidus factor. 


JOURNAL AGRICULTURAL 
AND FOOD CHEMISTRY 


Vol. 7, November, 1959 

*Dietary proteins and amino acids.—p. 743. 

Effect of freeze-processing on amyloclastic sus- 
ceptibility, crystallinity, and hydration 
characteristics of rice. A. S. Roseman 
and H. J. Deobald.—p. 774. 

*Detection of amines produced on irradiation 
of beef. R. E. Burks, Jr., E. B. Baker, P. 
Clark, J. Esslinger, and J. C. Lacey, Jr.— 
p. 778. 

*A time-temperature relationship for heat- 
enzyme inactivation of radiation-sterilized 
beef and pork. C. J. Chiambalero, D. A. 
Johnson, and M. P. Drake.—p. 782. 

*Determination of volatile components of food- 
stuffs. Techniques and their application to 
studies of irradiated beef. C. Merritt, Jr., 
S. R. Bresnick, M. L. Bazinet, J. T. Walsh, 
and P. Angelini.—p. 784. 


Dietary Proteins and Amino Acids. 
The price amino acids key 
factor determining whether they 
will used animal feed supple- 
ments. There also the possibility 
that new protein products still 
developed will especially rich 
the essential amino acids needed 
supplement grains and related foods. 
Production such materials, possibly 
microbiologically, might another 
major step improving animal nutri- 
tion. 

Irradiation Effects Meat. The 
volatile bases beef were studied 
effort identify the compounds 
responsible for the characteristic un- 
pleasant odor irradiated beef. The 
odor was due part volatile bases. 
The amine fraction the volatile 
bases was estimated; methylamine and 
ethylamine were identified 
major components the amine frac- 
tion, with least four other amines 
being detected also. Direct evidence 
was not found the nature the 
precursors the amines irradiated 
beef. 

Radiation Processing Meats. 
Irradiated raw meat 
extended storage non-refrig- 
erated temperatures, because resid- 
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ual enzyme activity, particularly pro- 
teolytic enzyme activity. Control 
enzyme activity possible the use 
heat, and this study defines the 
parameters time and temperature 
—from 140° 170°F.—required for 
inactivation proteolytic enzymes 
5-megarad irradiated beef and pork. 
Data indicate that the irradiation 
causes significant sensitization 
the enzymes heat the tempera- 
tures used. 


Volatile Components Foods. Tech- 
niques have been developed for the 
isolation, separation, 
tion volatile components various 
foods, such meat, fish, vegetables, 
and coffee. Isolation and separation 
are accomplished low-temperature, 
high-vacuum distillation techniques 
and gas chromatography. Three 
main fractions are usually obtained 
the low-temperature, high-vacuum 
technique: carbon dioxide fraction, 
center cut, and water fraction. 
Further separation required before 
final identification the components 
mass spectrometry can made. 
The efficiency and advantages the 
different separation techniques are 
discussed. 


JOURNAL THE AMERICAN 
GERIATRICS SOCIETY 


Vol. 7, December, 1959 

*Treatment of hypercholesterolemia, based on a 
simplified theory. R. H. Stanton.—p. 916. 

*The treatment of iron deficiency in the aged: 
A controlled study. J. Migden.—p. 928. 


Simplified Treatment Hyper- 
cholesterolemia. This article appears 
over-simplify the treatment 
hypercholesterolemia. concluded 
that for simple reduction the blood 
cholesterol level, administration 
corn oil with pyridoxine Tbsp. 
each meal) all that necessary. 
Other methods reduce blood choles- 
terol are discussed, including reduction 
animal fats the diet, the use 
pancreatin and other fat digestants 
after meals, and the use 
androgen-estrogen preparation daily. 


Iron Deficiency the Aged. The 
iron-deficiency anemia 
appears rise appreciably during 
and after the seventh decade. Recent- 
ly, several investigators have shown 
that non-geriatric patients, the 
absorption conventional doses 
iron, and vitamin well, 
enhanced the presence D-sorbitol, 
low-calorie sugar that used 
sweetening agent and moisture sta- 
bilizer. test the effectiveness 
D-sorbitol absorption-enhance- 
ment agent geriatric 
patients, two otherwise 
except for the presence 
D-sorbitol one, were given two 
groups patients. After one month 
therapy, the percentage increase 
average hemoglobin levels was 4.6 
times greater the patients receiving 
the preparation with the 
percentage increase the average 
erythrocyte counts was 
greater. 


JOURNAL THE AMERICAN 
MEDICAL ASSOCIATION 


Vol. 171, November 1959 

*Nutmeg poisoning. R. C. Green, Jr.—p. 1342. 

*Strontium-90. Foreign King- 
dom.—p. 1399. 

*Normal! proteinuria. 
—p. 1438. 

*Effect of food on laboratory tests. 
and Answers.—p. 1439. 

*Fish in low-fat diets. 
swers.—p. 1441. 

Vol. 171, November 14, 1959 

*Effect of cigarette smoking on serum choles- 
terol and lipoprotein concentrations. I. H. 
Page, I. A. Lewis, and M. Moinuddin.—p, 
1500. 

Vol. 171, November 21, 1959 

*Facts about drugs and devices for weight re- 

ducing. Miscellany.—p. 1731. 

*Vitamins Bs and Biz. Questions and An- 
swers.—p. 1767. 

*Hepatitis and diet. 
p. 1768. 


Questions and Answers. 
Questions 


Questions and An- 


Questions and Answers.— 


nutmeg has been used medicinally 
aromatic stimulant, carminative, 
and narcotic. Early literature con- 
tained many reports nutmeg poison- 
ing, but during the last fifty years, 
has seldom been reported. this 
paper, detailed report case 
nutmeg poisoning, including clinical 
descriptions and laboratory studies, 
presented. The toxic factor nut- 
meg myristicin, constituent 
the volatile oil nutmeg. Nutmeg 
doses gm. more produces 
marked depressive action the cen- 
tral nervous system, well less 
stimulating effect. The 
clinical course may severe, with 
coma, shock, and acidosis its main 
features. 


Strontium-90. The Radiological 
Laboratory the Agricultural Re- 
search Council the United Kingdom 
“Strontium-90 Human Diet the 
United Kingdom.” concludes that 
the average amount radio-active 
strontium the food and water 
persons living Britain about 
per cent that which would call for 
action. Some diets include 
intake than others, but foods have 
content present considered dan- 
gerous. The danger strontium-90 
that metabolized the same 
way calcium and deposited the 
bones. Calcium added the diet de- 
creases the amount strontium 
tially the skeleton. The amount 
strontium-90 absorbed from the food 
could decreased increasing the 
intake, which could done 


Normal Proteinuria. The daily urine 
volume can assumed 1000 ml. 
resulting normal concentration 
0.5 mg. protein per 100 ml. 
The sulfosalicylic acid test for pro- 
teinuria sensitive enough give 
“faint trace” positive mg. 
per 100 ml. This test used the 
method choice most life insur- 
ance companies. 


Effect Food Laboratory Tests. 
recommended, for the sake 
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PATENT APPLIED FOR 
Dietitians who have seen the FOOD-ala-CART 
system say it’s the easiest use equipment 
they have ever seen. Its design based 
comprehensive research study among dieti- 
tians. These dietitians told it’s not the fix- 
ing the food but the serving that the big 
problem. The Nutting FOOD-ala-CART an- 
swers the serving problem best because 


FOOD simplifies it, ends “diet tray confusion,” keeps 

-ala- foods appetizing, refreshing, delicious tasting 

right the patient. truly the new standard 
ART fine food service for hospitals. 


THE WELL BALANCED 
FOOD SERVICE SYSTEM 


fer FREE 


AND CASTER COMPANY 


Minnesota 


Since 


The all new Nutting FOOD-a/a-CART System 


dietitians 


Here for the first time food service system 
that ends one the biggest problems facing 
“Diet Tray Confusion.” FOOD- 
ala-CART the first and only food service system 
provide one oven drawer for every serving tray! 
This exclusive FOOD-ala-CART feature ends 
“Diet Tray Confusion” and makes spot checking 
more accurate. also speeds tray assembly 


makes simpler. 


Only the new FOOD-ala-CART system 
offers all these features! 


ONE OVEN DRAWER FOR EVERY SERVING TRAY 
ends tray confusion.” It’s the easiest use 
food service system you have ever seen. 


FROZEN FOOD SECTION keeps frozen desserts 
served sliced form, ramekins similar contain- 
ers frozen; even ice cubes won’t 


ALL FOODS are served dietetically accepted tem- 
peratures for maximum patient 


VERSATILE INTERIOR Easily changed accom- 
modate different tray sizes; tools are needed. 
Can also changed handle from trays. 
Interior can easily and entirely cleared for 
steam cleaning. 


ROLLS ball-bearing wheels with 
non-marking rubber tires especially compounded 
for easier starting, easier rolling. 


COMPACT SIZE makes easier 
handle. Clears any hall, door elevator opening. 


SAFER Center hung door panels not extend 
beyond cart when open. 


There’s guesswork about this cart. All controls 
are plain sight, easy see. Simple switches 
turn “ON” and Refrigeration and heat 
controls are pre-set require adjustment user. 


Everyone happier with FOOD-ala-CART! Pa- 


tients, physicians, nurses, aids and dietitians, all like 
the way FOOD-ala-CART eases preparation, keeps 
foods appetizing and simplifies serving. 


FOOD-ala-CART 
Nutting Truck and Caster Company 


1032 Division Street, Faribault, Minnesota 
Without cost obligation, please send latest information 


about FOOD-ala-CART. 
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uniform results, that blood for chem- 
istry tests obtained after 12-hr. 
fast before food taken the 
morning. The concentration various 
constituents the blood materially 
altered for time after meals. 


Fish Low-Fat Diets. the treat- 
ment coronary artery disease with 
low-fat, low-cholesterol diet, the use 
large amounts fish any kind 
considered desirable and beneficial. 
The addition oz. corn oil such 
diet should allowed only obesity 
not problem. using corn oil 
margarines, only those which are not 
hydrogenated can recommended. 


Cigarette Smoking and Serum Cho- 
lesterol. has been suggested that 
cigarette smoking some way 
causally related myocardial infarc- 
tion and coronary atherosclerosis. 
this study, the effect cigarette 
smoking serum cholesterol and 
lipoprotein concentrations was inves- 
tigated. The rapid smoking two 
nonfilter-tip cigarettes 
smokers non-smokers was without 
effect modifying serum cholesterol 
lipoprotein concentrations during 
the 30-min. period immediately after 
smoking. this form smoking 
blood cholesterol levels 
during short periods time. 

Drugs and Devices for Weight Re- 
ducing. Informed medical opinion about 
the usefulness, limitations, and haz- 
ards products for weight reducing 
given this report. Electric vibrat- 
ing devices are considered useless, and 
felt that purgatives laxatives 
offset the effects overeating are 
harmful. There are certain drugs, safe 
only for use doctor’s prescription, 
which will depress the appetite tempo- 
rarily. These are real value 
properly designed dietary program 
while person being re-educated 
his eating habits, but their effects 
gradually wear off unless the dosage 
progressively increased. Several 
the popular appetite-depressant drugs 
sold without prescription are useless 
doses and produce undesirable 
side effects large doses. 

definite advantage for middle-aged 
people take vitamins and 
quantities mg. daily. There 
evidence indicate that excessive 
quantities either would harmful. 
The human requirement for these 
vitamins not firmly established, but 
daily would exceed any possible human 
requirement. 

Hepatitis and Diet. Diets prescribed 
for patients who have hepatitis 
diseases the liver should low 
fats. Chocolate contains per 
cent cocoa butter and concentrated 
source fat. Alcohol 
absorbed from the fasting stomach 
and goes the liver, where excessive 
amounts would cause damage. 
patient with hepatitis should de- 
prived alcohol until the serum 
bilirubin level normal the 
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cephalin flocculation value 
turned 1+-. The time usually two 
years. 


THE JOURNAL CLINICAL 
INVESTIGATION 


Vol. 38, November, 1959 

*The renal excretion of uric acid in patients 
with gout and in nongouty subjects. C. A. 
Nugent and F. H. Tyler.—p. 1890. 


Renal Excretion Acid. Renal 
function studies were performed 
non-gouty men ten occasions 
and six gouty men seven occa- 
sions under control conditions. The 
inulin and acid clearances, pro- 
portion filtered uric acid excreted, 
and rate uric acid excretion were 
similar the two groups. acid 
precursors were administered orally 
the non-gouty subjects for three- 
five-day periods increase their 
plasma uric acid concentrations and 
filtered uric acid loads the range 
found the patients with gout. Under 
these conditions, the non-gouty sub- 
jects re-absorbed smaller proportion 
their filtered uric acid and achieved 
uric acid clearance and uric acid 
excretion rate well above the levels 
observed the gouty patients. 
concluded that abnormal renal excre- 
tion uric acid one important 
caus2 hyperuricemia some pa- 
tients with gout. 


JOURNAL HOME ECONOMICS 


Vol. 51, November, 1959 

Meals on wheels. I. F. Williams.—P. 763. 

*Food preparation — Southern style. J. M. 
Harper.—p. 790. 

*New directions for institution administration. 
E. Daniels.—p. 792. 


Southern Style Food Preparation. 
This article enlightens one the 
basic principles southern vegetable 
cookery. Use plump, crisp vegetables, 
preferably fresh; break, tear, cut 
into bite-sized pieces; salt lightly, 
then add small amount oil, 
bubbly hot. Turn frequently until 
greens wilt other vegetables have 
thin film oil, then add little 
water necessary, cover, and steam 
until just done. Ham hocks, diced ham 
bacon, salt pork may added. 
Another southern cooking practice 
the use green cabbage, green celery, 
and green lettuce. 

Institution Administration. Several 
ways fulfill new directions for 
institution administration are con- 
sidered. The first listen and 
benefit from the appraisal others 
allied fields. Next, look the 
challenge our changing world and 
keep with the times. Find agree- 
ment the preparation profes- 
sional workers. Last, assist our 
co-workers overseas. 


THE JOURNAL NUTRITION 


Vol. 69, November, 1959 

*Lysine and threonine supplementation of rice. 
H. R. Rosenberg, R. Culik, and R. E. 
Eckert.—p. 217. 

*Production of low-fat mik. I. Effect of qual- 
ity and quantity of concentrate on the vol- 
atile fatty acids of the rumen and on the 


composition of the milk. J. C. Shaw, R. 
R. Robinson, M. E. Senger, S. Laksh- 
manan, and T. R. Lewis.—p. 235. 

*Fatty acid distribution in egg yolk as influ- 
enced by type and level of dietary fat. 
P. Wheeler, D. W. Peterson, and G. D. 
Michaels.—p. 253. 

*Relation between dietary fat, fat content of 
milk and concentration of certain enzymes 
in human milk. M. G. Karmarkar and C. 
V. Ramakrishnan.—p. 274. 


Lysine-Threonine Supplemented 
Rice. Precooked rice diets, supple- 
mented with graded amounts lysine 
and threonine, the first two limiting 
essential amino acids, were fed rats. 
The diet supplemented for optimal 
performance was found contain 1.4 
times much L-lysine L-threonine. 
These results support the principle 
that multiple essential amino acid 
supplementation protein should 
carried out that the supple- 
mented amino acids are present the 
proper ratio each other and 
balance with the next limiting amino 
acid nutrient the diet. 

Production Low-Fat Milk. The 
main objective this study was 
develop rations which would effect 
decrease the fat content milk 
more consistently than been 
effected previously. The marked de- 
creases the fat content milk 
produced the cooked high-starch 
concentrate mixtures polished rice, 
potato meal, bread, and molasses, and 
with the high-bread ration, 
lieved due alterations the 
starch induced heating. view 
the correlation coefficients between the 
molar percentages the rumen vol- 
atile fatty acids and changes the 
fat content milk, unlikely that 
alterations the molar proportions 
rumen fluid butyrate were respon- 
sible for changes milk fat content. 
Milk-solids-not-fat remained relatively 
uniform regardless diet. 

Fatty Acids Egg Yolk. The effect 
dietary fat all the major fatty 
acid components egg yolk was 
studied. The linoleic acid content 
eggs from hens fed safflower oil 
cottonseed oil was approximately pro- 
portional the level linoleic acid 
the diet. eggs from hens fed 
diets containing linolenic acid (corn 
oil, soybean oil, linseed oil), linoleic 
acid was not deposited efficiently 
those from hens fed safflower 
oil cottonseed oil. This suggested 
antagonistic inhibitory effect 
acid toward incorporation 
linoleic acid into yolk fat. The effect 
other fatty acids also discussed. 

Studies Human Milk. Dietary 
fat, milk fat, and the lipase, 
and alkaline phosphatase contents 
milk sixty lactating women were 
studied. certain limit, in- 
creases dietary fat were accom- 
panied increases milk fat 
well lipase, esterase, and alkaline 
phosphatase contents milk. 


THE LANCET 


No. 7104, October 24, 1959 
*Folic-acid deficiency in pregnancy. I. Cha- 


[VOLUME 


PREMIUM SALTINE CRACKERS 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine 
crackers. tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect our moistureproof cellophane packets. 


*Premium Snow Flake Saltine Crackers in the Pacific States 


Journal The American Dietetic Association 


THE BEST FOOD DESERVES THE FINEST CRACKER 


SEND FOR FREE BOOKLET AND SAMPLES 


National Biscuit Co., Dept. 27 
425 Park Avenue, New York 22, N. Y. 


4 
| 


152 Journal 


narin, B. M. MacGibbon, W. J. O'Sullivan, 
and D. L. Mollin.—p. 634. 

No. 7106, November 7, 1959 

*Chlorpropamide in the treatment of diabetes 
mellitus. D. Jackson and W. Oakley.—p. 
752. 


Folic Acid Deficiency Pregnancy. 
The incidence and severity folic acid 
deficiency was studied large group 
pregnant women and healthy con- 
trols following the rate clearance 
from the plasma small intrave- 
nous dose folic acid. The rate 
clearance was increased two-thirds 
pregnant subjects late pregnancy, 
and all patients with twin preg- 
nancy. concluded that the in- 
creased rate clearance due 
folic acid deficiency. This deficiency 
appears due mainly the fetal 
requirement for folic acid exceeding 
the dietary intake, although impaired 
absorption this vitamin during preg- 
nancy may also play part. The rate 
clearance folic acid from the 
plasma was even more rapid pa- 
tients with megaloblastic anemia 
pregnancy. The high incidence this 
anemia twin pregnancy and its on- 
set late pregnancy suggest that 
the factors producing folic acid de- 
ficiency normal pregnancy are re- 
sponsible for the more severe folic 
acid deficiency patients with meg- 
aloblastic anemia. The dietary intake 
folic acid may also important. 


Chlorpropamide Treating Dia- 
betes. Chlorpropamide was given 
126 diabetic patients; 89, satisfac- 
tory control was produced. Chlorpro- 
pamide has greater range activity 
than tolbutamide and effective 
patients who relapse tolbutamide 
therapy. The incidence toxic effects 
low when the maximum dose does 
not exceed 375 mg. daily. The patient’s 
age and the duration diabetes had 
bearing the response chlor- 
propamide this series. Preliminary 
results suggest that steroid-induced 
diabetes can suppressed the 
administration either tolbutamide 
chlorpropamide the early stages 
the disease. 


NEW YORK STATE JOURNAL 
MEDICINE 
Vol. 59, November 1, 1959 


*Protein and amino acid requirements in man. 
H. H. Williams.—p. 4008. 


Protein and Amino Acid Require- 
ments Man. Since the utilization 
amino acids for the synthesis and 
maintenance tissue proteins 
“all none” process, would appear 
that the use properly determined 
pattern amino acid requirements 
conjunction with nutritional evalua- 
tion protein needs and modern 
methods amino acid assay should 
provide reasonable basis for formu- 
lating practical diets that will promote 
the desired nutriture humans. For 
food protein serve this primary role 
satisfactorily, the needs the organ- 
ism for calories and other essential 
nutrients, such vitamins and miner- 
als, must fully satisfied. The true 
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measure the nutritive value pro- 
tein lies its ability furnish not 
only sufficient amounts the amino 
acids but also the proper propor- 
tions. The long recognized superior 
quality egg and milk proteins re- 
sides their relatively high content 
and well balanced pattern indis- 
pensable amino acids. Other food pro- 
teins, such those wheat and corn, 
are inferior because amino acid 
deficiences and imbalances. Wheat 
protein lacks lysine, and its nutritive 
value enhanced after supplementa- 
tion. Corn deficient tryptophan 
and imbalanced with respect 
leucine and isoleucine. 


NUTRITION REVIEWS 


Vol. 17, November, 1959 

*Changes in nutritive value of food fats during 
processing and cooking. J. B. Brown.—p. 
321. 


Changes Nutritive Value Food 
Fats. Fats may exposed two 
types treatment during commercial 
processing which may seriously alter 
the fatty acids and the glycerides. The 
possible health hazards are currently 
under study. Fats exposed high 
temperatures may polymers 
which result products that are not 
absorbed that are actually toxic. 
However, conditions under which these 
changes occurred experimentally are 
far more drastic than practical condi- 
tions. Certainly sensible precautions 
are order: not overheat fats 
and not use them too long deep- 
fat frying. The second treatment 
fats hydrogenation. While there 
evidence that the use hydro- 
genated fats hazardous, there 
tremendous reduction the unsat- 
urated fatty acids. the essential 
fatty acids, the total unsaturated 
acids, are important lowering blood 
cholesterol, hydrogenation fats 
not desirable. 


PROCEEDINGS THE 
NUTRITION SOCIETY 


Vol. 18, No. 2, 1959 

*Obesity and the control of food intake in ex- 
perimental animals. S. D. Morrison.—p. 
141. 

*The measurement of body fat in man. J. M. 
Tanner.—p. 148. 

*The management of the obese patient. K. 
Rose.—p. 162. 


Obesity and the Control Food 
Intake. Over the past twenty years, 
various techniques have been devel- 
oped for the induction obesity 
experimental animals. Such obesity 
may used find what might 
described experimental analogues 
human obesity syndromes. There is, 
present, conclusive convincing 
evidence concerning the nature the 
signals, either for starting for 
stopping eating. this paper, some 
hypotheses are discussed, including 
gastric contractions, gastric disten- 
tion, thermostatic hypothesis, gluco- 
static hypothesis, and lipostatic hy- 
pothesis. 

Measurement Body Fat Man. 


Methods are discussed for estimating 
body fat man. These include: (a) 
anthropometric, measurement 
the thickness subcutaneous tissue 
calipers radiography; (b) 
direct physical and chemical (not 
applicable living persons), fat- 
solvent extraction the body; (c) 
indirect physical and chemical, 
measurement body density body 
water, combination the two; 
(d) indirect anthropometric. Probably 
the most accurate determination 
total body fat that can obtained 
through the combined physio-chem- 
ical methods, though the error still 
considerable. 


Management the Obese Patient. 
dietitian the Royal Infirmary 
Edinburgh presents data the 
follow-up obese patients over six- 
month period. graph shows the 
distribution patients according 
age and sex, with the largest group 
being the age range forty-five 
sixty years, and the number women 
being slightly more than twice the 
number men. the total number 
patients, per cent (148) did not 
return. the per cent (259 
patients) who did return, only per 
cent (48) were still attending the 
end six months. However, fifty-eight 
(15 per cent) patients were discharged 
during this period having achieved 
the desired loss weight. con- 
cluded that success can achieved 
the treatment certain proportion 
obese patients, but there appar- 
ently common factor that insures 
such success. 


SCIENCE 

Vol. 130, November 6, 1959 

*Zince-65 in foods. G. K. Murthy, A. S. 
Goldin, and J. E. Campbell.—p. 1255. 

Vol. 130, November 20, 1959 

*Ratio of cesium-137 and strontium-90 radio- 
activity in soil. P. F. Gustafson.—p. 1404. 


Foods. Small quantities 
have been found wide 
variety foods obtained from the 
local markets serving Cincinnati. The 
highest levels radio-activity were 
observed oysters harvested from 
Chesapeake Bay. However, none the 
samples contained significant quan- 
tities this radionuclide terms 
potential radiologic health hazard. 
view the widespread occurrence 
zinc-65 foods, has been postu- 
lated that this radionuclide has been 
dispersed high-altitude fallout. 


Cesium-137 and Strontium-90, The 
desirability using cesium-137 
monitor for strontium-90 predicated 
the fact that the gamma rays 
emitted cesium-137, because 
energy, can quantitated with com- 
parative ease from bulk samples 
low specific activity without recourse 
the more time-consuming and 
costlier chemical processes required 
for the measurement strontium-90. 
Results are presented which indicate 
the feasibility this approach the 
case soils. 
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eee” 


“Gee, Tony, 
it’s good see you!” 


When feller’s got the hospital blues— 
when he’s scared and lonely and hurting 
bit—nothing looks good smiling, 
familiar face from home. 


good old whiskery face like Keilogg’s 
Tony the sassy Jose, 
Kellogg’s Cocoa Krispies monkey. any 
the Kellogg’s ready-sweetened-cereal 
gang who are part child’s special 
world. (Millions youngsters see Kellogg’s 
ready-sweetened-cereal gang and 
the comics every week.) 


Inside the reassuring package there’s 
nourishing, appetizing, easily-digested 
cereal—made from the good, strengthening 
grains—containing natural vitamins, min- 
erals and other nutrients that help speed 
recovery. 


save your time, Kellogg’s puts the 
sugar Battle Creek, and measures the 


BATTLE CREEK 


contents each individual serving in- 
sure exact portion control. 


So—make regular breakfast-time visitors 
out Kellogg’s ready-sweetened-cereal 
gang your children’s ward. Serve them 
bedtime, too—recent studies show that 
children who snack lightly bedtime ben- 
efit from 29% sounder sleep than non- 
snackers. 


Choose from four: Kellogg’s Sugar 
Frosted Flakes and Kellogg’s Sugar Pops 
(corn)—Kellogg’s Sugar Smacks 
Kellogg’s Cocoa Krispies (rice and cocoa). 
Let the kids select their favorites—just 
like home. 


best you 
each 


FRO 


SUGAR SMACKS 


SUGAR 
FROSTED FLAKES 
FLAKES SUGAR POPS 


These 
Heinz 
than 


Sot 


Bean 
Chicken 
Cream 
Cream 
Vegetab 


eating places serve 
Soup than any other brand 


way these delicious soups help you save money cutting 

waste from leftovers and spoilage. They give you absolute 
portion-cost control, too. And since anyone can prepare day’s 
minutes, they save time and labor well. 


These factors, plus the inviting flavor and appetizing appearance 

Heinz Soups, give you idea why more eating places serve them 
than any other brand—a fact proved recent independent 

survey! How’s your supply, the way? 


Bean Beef, Vegetables Barley Beef Noodle Chicken Noodle Chicken Rice 
Chicken Vegetable Chicken Gumbo Clam Chowder Consommé* 
Tomato Genuine Turtle Minestrone Split Pea Turkey Noodle 


Vegetable Vegetarian Vegetable Vegetable Beef *Chef-size only 


The Heinz Hot Food Kitchen 
takes only 12” 19” space. 


e 
2 
d 
OMATO 
HEINZ. HOT FOOD SERVICE 
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AMERICAN RESTAURANT 
Vol. 48, November, 1959 


*A job that never ends. J. H. Emery.—p. 63. 

*Prefabricated meats are reliable, cut overhead, 
are in step with the future, provide closer 
control of inventory, and save time.—p. 67. 

*Solving restaurant operating problems. H. 
W. Espersen.—p. 68. 

*Simple steps to cost control for more profit. 
L. Weaver.—p. 73. 

*The 6 major areas of cost control. 
—p. 75. 

*Inventory and storage factors in cost control. 
T. Greer.—p. 109. 


L. Weaver. 


Cost Control Never Ends. well 
controlled food cost that 
has been reduced mini- 
mum and maintained that level be- 
cause close cooperation between 
management. Company for 
standards quality and quantity 
must, course, strictly observed.” 
considering the advantages buy- 
ing ready-to-use food compared 
with preparing from raw materials, the 
point made that the operator should 
decide whether the labor saved can 
translated into dollars saved 
whether he’s just making the job easier 
for the employee. The author makes 
many recommendations for controlling 
food costs various types opera- 
tions. 

Prefabricated Profits. three-way 
discussion how profits are achieved 
through the use prefabricated meats 
presented. The questions whether 
oven-prepared “as is” beef more 
satisfactory and how frozen portion- 
control meats fit into the profit picture 
are discussed. 


Solving Operating Problems. In- 
creasing food revenue brings into 
focus many the problems besetting 
food service operators this discus- 
sion cost control methods. Each 
the following subjects scrutinized 
the author: purchasing, receiving, 
issuing, stock control, preparation, 
size portions, internal controls, and 
operating controls. discloses possi- 
ble solutions which might realized 
through better methods control. 


Cost Control Steps. The first step 
controlling costs, according the au- 
thor, daily weekly chart that 
shows what the costs are. detailed 
examination the charting proce- 
dures and the suggested methods for 
obtaining accurate information are 
ascertained. 


Areas Cost Control. The author 
provides list the six major areas 
cost control and defines what can 
done each them keep ex- 
penses minimum and increase the 
profit margin. She cautions, however: 
“Figures control nothing—they mere- 
point the way.” 

Inventory and Storage Factors. In- 
ventories for various types food 
service operations vary, but the basic 
principles are much the same and the 
major details should follow the same 
pattern. The author’s discussion in- 
cludes such topics deciding the 
amount inventory carry, plan- 
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ning storeroom facilities, refrigera- 
tion, and sanitation. 


COLLEGE AND 
BUSINESS 


Vol. 27, November, 1959 
*Cafeteria is made attractive and functional. 
J. P. Nye and A. M. Tracy.—p. 73. 


New Look Keeps Students Com- 
ing. “The educational institution 
the confines busy metropolitan 
area faced with the continuous 
problem keeping the patronage 
students its own food service facili- 
ties.” Even though the required physi- 
cal space for enlargement was not 
available, this university food service 
solved the problem changing the 
cafeteria layout from straight-line 
free-flow type service with the 
counters broken into several planes 
angles. Many aspects the re- 
modelling project are explained and 
lustrated. 


UNIVERSITY 


FOOD ENGINEERING 


Vol. 31, November, 1959 
*Bars insects from packages. 
p. 62, 


Ends Reign Package Insects, 
recent development reported which 
controls insect infestation during all 
movements from the plant the con- 
sumer. The vehicle repellent dust 
containing small amount insecti- 
cide which added filled shipping 
containers just before sealing. The 
product inexpensive, simple ap- 
ply, and “phenomenally successful 
repelling insects.” The author sum- 
marizes the factors considered de- 
veloping the product. 


T. L. Huge.— 


FOOD SERVICE MAGAZINE 


Vol. 21, November, 1959 

*Broiling: ideal for fresh vegetables. 
Day.—p. 53. 

*A linen supplier can save your shirt! 
Kutchin.—p. 57. 


A. S. 


Introducing Broiled Vegetables. 
“Fresh vegetables and electric broilers 
can make very profitable menu 
team.” The vegetables that may 
successfully broiled run the gamut 
from asparagus zucchini. chart 
indicates the variety vegetables that 
may broiled, including details for 
their preparation. 

Linen Suppliers Save the Pay. The 
authors tell how renting linens, in- 
stead purchasing them, can 
important 
Before construction new restau- 
rant was begun, linen supply service 
was consulted about cost-cutting ideas. 
Its suggestions provided for integrat- 
ing the linen supply into the basic 
operating pattern the restaurant. 


HOSPITAL PROGRESS 
Vol. 15, November, 1959 
*Emergency feeding. A. C. Bannister.—p. 114. 


Plan for Disaster. “The role the 
dietary department emergency 
always basically the same: 


provide food, matter what circum- 
stances exist, those its patrons 
who must fed.” emergency feed- 
ing situation can erupt from other 
sources than adverse weather condi- 
tions war, was recently witnessed 
the effects the strikes the 
hospitals New York City. expan- 
sive discussion what should pro- 
vided for and what can done during 
emergency presented. Circum- 
stances dictate the particular measures 
taken, but the author urges the co- 
operative formulation definite plans 
and outlines for action, responsibili- 
ties, and meal patterns, should any 
type emergency occur, matter 
how remote the possibilities. 


HOSPITAL TOPICS 


Vol. 37, December, 1959 
“Controlling food costs. J. W. Stokes.—p. 50. 


Cost Control Systems. 
tion between quality food and service 
and high often implied, but 
studies more than 100 hospitals, 
this has not been found true. the 
basis this evidence, the author con- 
tends that, “Sound methods food 
cost control invariably seem foster 
high standards quality and service.” 
The essentials good cost control 
system are listed, and the following 
subjects are discussed: cost objectives, 
standardization, determination unit 
cost, measuring progress, recording 
issues, differential departmental 
costs, and inquiry into whether 
cost control system worth while. 


HOSPITALS 


Vol. 33, November 16, 1959 

*One hospital’s formula for training dietary 
aides. E. F. Cook.—p. 67. 

Vol. 33, December 1959 

18 varieties of holiday menus.—p. 68. 


Training Dietary Aides. Houston 
dietitian provides detailed information 
the formation and functioning 
the training program for the hospital’s 
dietary aides. The typical duties the 
dietary aides and instruction 
methods that have been found prac- 
tical training them, initially and 
continuing basis, are outlined. The 
author also explains the general quali- 
fications that are sought hiring 
dietary aide. 


INPLANT FOOD MANAGEMENT 


Vol. 6, November, 1959 
*The growing commissary system—how Indus- 
trial Freshway makes it work.—p. 27. 


Commissary Method Works. This 
the first two-part study the 
commissary system cafeteria oper- 
tion which has become 
method the inplant field. Food prep- 
aration for cafeterias over seventy 
plants, offices, hospitals, and schools 
done from central commissary. 
The system based primarily 
portion packaging, standardized modu- 
lar fixture, self-service, 
food variety. The article looks into the 
mechanics and principles behind this 
successful enterprise. 
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Natural milk real milk flavor. Modilac 
prepared modern procedure which retains 
the true color and flavor milk. 


fully enjoyed throughout infancy. Later, tran- 
sition from Modilac fluid fresh milk free 
from “fuss” and loss appetite. 


Nutritionally realistic. Modilac cow’s milk 
adapted the infant’s digestive and nutritional 
requirements. Protein value this new formula 
intermediate between that breast milk 
and cow’s milk. 
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MODILA 


Modified meet infant needs. The combined 
carbohydrates are absorbed throughout the 
digestive process, maintaining uniform blood 
sugar levels. Corn oil (which provides ample 
linoleic acid) replaces butterfat, intake 
saturated fatty acids reduced. For detailed 
nutritional analysis Modilac, write Profes- 
sional Services Department, Gerber Products 
Company, Fremont, Michigan. 


BABIES ARE BUSINESS...OUR ONLY BUSINESS! 


GERBER. BABY FOODS 
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SANITARY 


for modern 
hospital food service 
and... 


Syracuse high-fired, vitrified 
china fused lustrous steel- 
hard glaze prevent crackling 
and crazing resist chipping 
and breaking protect against 
scratches and absorption bac- 
teria withstand extreme heat 
without harm surface deco- 
ration. Really hospital clean—as 
only china can be! 


And only Syracuse offers such 
host beautiful patterns and 
shapes china that enhances 
food insures fuller meas- 
ure meal-time pleasure and 
helps speed patient recovery. 
Truly salutary, really sanitary! 


Investigate these and many 
other important 
famous Syracuse China. Write 
today for color brochure Syra- 
“Hospitality Group” 
stock patterns including the new 
‘space-saving shape 
shown above. 


(2 


CHINA core. 


SYRACUSE 
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INSTITUTIONS MAGAZINE 


Vol. 45, December, 1959 

*Communication systems pay their own way.— 
p. 8. 

*The burden being shared out. H. S. Dorsey. 
—p. 22. 

Airline food service the jet age. 
Hartt.—p. 30. 

*Current trends in cafeteria design. Part III. 
—p. 56. 

*Basic course in food preparation. Sixth train- 
ing cycle.—p. 124. 

*The fabrication of food service equipment. B. 
Brodsky.—p. 128. 


Inter-Comms Save. Communication 
systems should longer 
sidered luxury gadgets. institu- 
tions, they have proved themselves 
justified investment through faster 
and more efficient service; increased 
convenience for management, em- 
ployees, and patrons; savings effort 
and expense; gains prestige; and 
greater volume business. The author 
discusses the many adaptations which 
can made the main categories 
communication methods—visual, audi- 
tory, combinations the two. 

Sharing the Burden. Part IX, 
series articles developing 
management skills, deals with the 
topic “control.” The purposes 
control are twofold: correct and 
prevent errors. Control discussed 
relates authority and means 
appraisal. 

Cafeteria Design. “Shopping center” 
cafeteria design has acquired many 
staunch allies the last several years, 
but the system not without its 
critics. Opinions from both sides about 
this relatively new trend cafeteria 
design are introduced. 

Food Preparation Course. Unskilled 
kitchen workers derive basic skills and 
knowledge quantity food prepara- 
tion through training course given 
Florida State University. this 
sixth and concluding cycle the 
course, cake making, kitchen organ- 
ization, standardized recipes, and 
safety programs are covered. 

Fabricating Equipment. Knowing 
how both stock and specially fabri- 
cated kitchen equipment made will 
provide greater skill planning any 
kitchen and selecting and specifying 
particular construction details 
given unit. get picture the 
processes involved, the author follows 
stainless steel set dish tables 
through their entire manufacture. Cus- 
tom built food service equipment re- 
quires attention multitude de- 
tails. The author 
pointers many these construction 
details and specifications. 


THE MODERN HOSPITAL 


Vol. 93, November, 1959 
*Forms chart the way to efficient service. S. 
J. Levie.—p. 130. 


Form Menus for Modified Diets. 
Writing individual modified menus 
time consuming. The author tells 
Cincinnati hospital’s solution mini- 
mize the time spent using weekly 
master menu which reproduced 
daily form with variations fit the 
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patient’s needs. The patient learns 
from the dietitian how interpret 
his diet, and the menu may also 
used teaching device for student 
nurses. sample the menu form 
illustrated. 


NRA NEWS 


Vol. 2, November, 1959 

*Recipe for safety. R. Ellis.—p. 15. 

*Basic principles of food preparation. 
J. A. Cline.—p. 23. 


Part II. 


Ingredients Safety. impos- 
sible for accident occur unless 
some faulty piece equipment 
procedure first present. Safety 
should every aspect planning, 
and there set recipe for it. The 
author has compiled list ingredi- 
tive safety program. 

Egg Cookery. “The universal popu- 
larity eggs served ‘eggs’ makes 
important that great care taken 
their preparation.” The author 
analyzes the nutritive characteristics 
eggs and discusses their use 
thickening and binding agents. Meth- 
ods for cooking the various types 
eggs are given. 


PERSONNEL JOURNAL 


Vol. 38, November, 1959 

*Hospitals and collective bargaining. J. L. 
Centner.—p. 203. 

*Are hospitals different? S. L. Barres.—p. 
206. 

*Helping groups make decisions. Glass. 
—p. 208. 


Unions Enter the Hospital. “Moral, 
legal, ethical, and yes, managerial 
issues are involved consideration 
possible collective bargaining 
hospitals. Only enlightened admin- 
istrator and his staff can deal with 
effectively.” The organization hos- 
pital employees (some into unions) 
has forced awareness the fact that 
few hospitals have provisions 
for the industrial relations staff 
tion. Suggestions are given for effec- 
tive leadership handling grievances 
and other aspects collective bar- 
gaining. 

Comparing Hospitals and Industry. 
Will unions able function 
disclosing his views this, the author 
points out how crippling strike 
would the welfare and treatment 
patients. hospital administrator 
may concede the right his employees 
organize and bargain collectively, 
but can never accept their right 
strike. The author does not deny that 
hospital employee relations and admin- 
istrative policies and practices are 
urgent need gross revision. 
does, however, clarify the impossibility 
situations which could erupt 
result unionized hospital employees 
resorting the legal pressures and 
activities which are applied in- 
dustry. 

Implementing Decisions. 
the enigma present day society? 
Ineptness! Ineptness arriving at, 
and implementing Commu- 
nication barriers are pinpointed the 
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History 

The 
American 
Dietetic 


Association 


LIPPINCOTT COMPANY, 


Please enter order and send me: 


East Washington Square, Philadelphia 5, Pa. 
In Canada: 4865 Western Avenue, Montreal 6, P.Q. 


1917-1959 
Mary Barber, Editor 


This the first official history the ADA 
from its inception 1917 through 1959. More 
than being merely record the Association, 
its origin, structure, aims and accomplishments, 
this new book includes the many personalities 
that represent its leadership and explores the 
role the dietitian from ancient times the 
Space Age. 


Chapter considers the term his- 
torically, and presents definition which de- 
scribes the dietitian’s responsibilities today. 
Chapter outlines the history dietetics from 
the ancient Ebers papyrus the present, high- 
lighting the achievements great figures 
the history nutrition. 


Chapter gives interesting account the 
founding the ADA. Chapters through 
record decades the spectacular advances 
both the ADA and the science general. 
Chapters through describe the structure 
the Association, and the work the various 
Committees and Sections devoted education, 
community nutrition, diet therapy, etc. 


Chapters through cover the history 
dietitians military and government service, 
the United States Children’s Bureau and the 
role the Journal the ADA and the Asso- 
ciation’s Public Relations Department. Chapter 
relates the challenging aspects dietetics 
the Space Age. 


328 Pages Illustrations 
NEW, 1959 $6.00 


HISTORY THE AMERICAN DIETETIC $6.00 


Payment 


JADA 
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the but with automatic, 
electrically-timed control 
both the wash and rinse 
cycles. 


if you wish, o Bickeslee 
Representative will assist you 
with free kitchen planning and 
remodeling heip. 


LITTLE 


The all-new Blakeslee Dishwasher 
gives you the speed and convenience 
racks hour with straight- 


through operation (or one side only) 


counter-top level. fountains, diet 
kitchens and smaller eating places, 
the needs little more than square 
feet precious work area. And, it’s 
the most modern roll-top dishwasher 
the market. 


For low price, ease installation and 
simplicity use, see how the 
Blakeslee meets your requirements. 
Ideal for establishments feeding 

persons per meal. 


& 


1844 South Laramie Ave., Chicago 50, Illinois 


Have Blakeslee Representative call 
Please send literature 


BIG FAST! 


Journal The American Dietetic Association 


money after 


[VOLUME 


author the seat the difficulties 
which administrators and groups en- 
counter arriving realistic, 
able, and implementable decisions. 
discloses the techniques used and 
the general structure which group 
should have avoid 
necks” and arrive sound decision, 


RESTAURANT MANAGEMENT 


Vol. 85, November, 1959 
*Beef guide. T. R. Bradley.—p. 67. 
Vol. 85, December, 1959 


*Cut-rate—cut quality. A. and G. Eiss.—p. 41, 


Beefy Advice. was recently de- 
termined that between and per 
cent the restaurant and hotel food 
dollar spent meat. “The new con- 
cept marketing start with the 


customer customer potential. 


ascertain what the customer wants 
and what willing pay.” This 
information then brought the 
production people who are asked what 
can supplied for certain amount 
allowing for the 
margin needed cover expenses 
and profit. beef specialist gives the 
basic facts selecting, buying, and 
processing beef for restaurants. 


False Economies. The authors have 
found that, “The two most common 
errors buying food are over-buying 
and purchasing poor-quality products.” 
They point out the many snares 


which one can become entangled 


erroneously assuming that “good 
price” ipso facto “good buy.” 
Their observations how identify 
the expensive materials and services 


that masquerade bargains include 
such things employees, supplies, 


| . 


and equipment, well foods. 


VOLUME FEEDING 
MANAGEMENT 
Vol. 13, November, 1959 
penny-wise 
Blair.—p. 20. 


and palatable. E. 


| *Better supervision cuts clean up time and 


costs. V. L. Harris.—p. 34. 


| *The ubiquitous onion.—p. 52. 
| *Revolution in school feeding.—p. 60. 


*Contract controversy. 

*Training . . . how to organize a specialized 
course. J.C, Maggiore.—p. 90. 

*Update your purchasing procedures. M. S. 
Handlin.—p. 92. 

*Comparing tableware costs.—p. 94. 


Pork Possibilities. The pork today 
quite different from that few 


R. Carpenter.—p. 82. 


years ago. Today’s leaner and meatier 
pork very adaptable greater 


variety menus greater economy 
the operator. lends itself easy 
portion control. Pointers putting 
the entire pork loin economical use 


are given, and the advantages low 
temperature cooking are discussed. 
Suggestions for the use glazes and 


sauces and “Facts file about 
pork” list are introduced the author. 


Supervising Sanitation. Competent 


supervision cleaning procedures 
every type volume feeding estab- 
lishment must based three sim- 
ple precepts which are delineated 


this article. 
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SUSTAGEN 


COMPLETE THERAPEUTIC NUTRIMENT 


helps restore and maintain sound nutritional status 


Sustagen helps solve the problem assuring adequate nutri- 
tional intake for your patients. When prepared beverage 
often easier, more convenient for the patient consume, than 
solid food. Complete all known essential nutrients, including 
generous protein, Sustagen helps promote rapid tissue repair, 
increase well-being and speed convalescence. Bland, low bulk, 
and low fiber, well tolerated. Sustagen palatable and 
well accepted. 


oral use Sustagen may used full liquid diet, the 
basis for soft bland diets fortify wide variety special 
diets. Just two glasses day provide 780 calories and grams 
protein form the patient can consume easily. 


tube feeding Sustagen eliminates many the problems com- 
monly associated with this type feeding. provides complete 
nutrition, may easily fed any caloric level desired, mixes 
and flows readily and offers maximum gastrointestinal toleration. 


For additional information ask your Mead Johnson representa- 
tive write Evansville 21, Indiana. 


Mead Johnson 


Symbol service medicine 


oz. glass) made with 
cup Sustagen powder (100 
Gm.) and cup water sup- 
ply: 

PROTEIN 

FAT 

CARBOHYDRATE .... 
VITAMINS: 

Vitamin 555 units 
Vitamin units 
Ascorbic acid 

Thiamine hydrochloride 1.1 mg. 
Riboflavin 

Niacinamide 

Calcium pantothenate 
Pyridoxine hydrochloride 0.6 mg. 
Folic acid 0.3 mg. 
Choline bitartrate mg. 
MINERALS: 

Iron (from ferrous sulfate) 1.7 mg. 
Calcium 

Phosphorus 

Sodium 

Potassium 

Sustagen made from powdered 
whole milk, non-fat milk solids, cal- 
cium caseinate, maltose, dextrins 
and dextrose, plus iron. 
*Pareira, M. D.; Conrad, E. J.; 
Hicks, W., and Elman, R.: J.A.M.A. 
156:810-816 (Oct. 30) 1954. 
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Onion Lore. “Knowing your onions 
can mean time, labor, and cost savings 
every food operator. They are one 
the most used and most indispen- 
sable vegetables the entire list.” 
collection techniques for selecting 
onions, preparing, and storing them 
presented. 

School Feeding. The tremendous 
success and growth school feeding 
recent years also the source 
its greatest problems. The traditional 
patterns and standards which have 
been set are proving inadequate 


for keeping with the pace. re- 


cent survey indicated that 125,000 
public elementary secondary 
schools operate feeding programs; 
about 60,000 these are under the 
National School Lunch Act. The au- 
thor reviews many the pressures 
experienced school feeding 


grams. 


Contract School Feeding. The pros 
and cons school feeding programs 


operated contract with outside firms 


are aired. The case history New- 


ark’s school feeding program, which 


outlined point out many the 
problems encountered both types 
systems. The contract feeding pro- 
grams have continually been denied 
federal aid, and this the key the 
issue. fact, the law written 
preclude the use contract food serv- 
ice schools wishing participate 
the National School Lunch Pro- 
gram and receive federally distributed 
food. The American School Food Serv- 
ice Association has also gone rec- 
ord being “unalterably opposed” 
contract feeding. State School 
Lunch Supervisors and State Distrib- 
uting Agencies join the opposition. 

Training Course. “An overwhelm- 
ing need exists for trained personnel 
the school lunch program.” 
meet this problem, the author feels 
that the following areas should 
dealt with suitable training pro- 
gram: (a) menu planning, (b) work 
simplification, (c) 
tion control, (d) sanitation techniques, 
(e) large quantity cookery techniques, 
(f) merchandising, (g) study 
equipment, (h) wise buying practices, 
and (i) public relations. the four 
could used, the author tells her 
success with after-school and evening 
courses the local school district. 

Updated Purchasing. 
purchasing based coordinating 
and balancing your purchasing re- 
quirements with food storage, menu 
planning, food preparation 
essing, and time-labor management. 
The author examines various methods 
checking food selection. table 
figures reproduced illustration. 

Tableware Costs. This 
ports the results cost account- 
ing study the comparative costs 
using various kinds conventional 
tableware and paper service. was 
found that savings could realized 
with all-paper service, especially 
new schools designed for its use. 
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Spartanburg Senior High School, 
Spartanburg, C., one the school 
plants receive the American Association 
School Administrators award 1959. 
Miss Lucille Bishop the School Lunch 
Program Supervisor Spartanburg County 
where the new school 
serves over 1000 Type school daily 
under the National Lunch Program. 


Spartanburg Senior High new, bright and 
modern school can be. the cafeteria, 
“Fleur-de-lis” compliments the fresh beauty 
with touch color that flatters food. Molded 
PMC perfectionists, this the break- 
resistant melamine dinnerware long noted for 
honor performance the school dining room. 
Practical because all pieces handle easily and 
stack minimum space. Efficient because 
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the vented-contour base assures easier wash- 
ing, complete drainage and faster air drying. 
Economical because REGAL DECORATED 
can cut your replacement costs 80% every 
year. See “Fleur-de-lis”, shown above Spar- 
tanburg, and seven other decorated patterns 
your local dealer write for informa- 
tion. Also shown above PMC’s popular, light- 
weight TEXAN Fiberglas tray. 


PLASTICS MANUFACTURING COMPANY 
2700 Westmoreland Ave., Dallas 33, Texas 


FOR QUALITY AND CRAFTSMANSHIP CHOOSE REGAL DECORATED 


TEXAS WARE 


DALLAS WARE 
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BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 


“Grant the strength, time and opportunity always correct what have 
acquired, always extend its domain for knowledge immense and the spirit 
man can extend infinitely enrich itself daily with new requirements. Today 
can discover his errors yesterday and tomorrow may obtain light what 
thinks himself sure today.” wrote Maimonides the twelfth century— 
advice sound today when was given. 

Maimonides was Jewish physician and philosopher, one the best educated 
men his time and original and independent thinker. Many books and articles 
have been written about him and his writings and teachings, but there are many 
gaps our knowledge his life. Some claim that contributed nothing new 
medicine and that was not scientist. Maimonides himself regarded medicine 
art and preferred study the sick rather than the sickness. was not 
afraid confess his ignorance. once wrote, thy tongue say not 
know’ and thou shalt 

Maimonides, known today, was Abu Imran Musa ibn Maimun, also 
called Ramban, abbreviation for Rabbi Moses ben Maimun. was born Cor- 
dova, Spain, His father Maimun was scholar, Talmudist, astronomer, and 
mathematician. When Maimonides was thirteen years old, Cordova was captured 
invaders from North Africa and all Christians and Jews were forced accept 
Islam leave the region. Maimonides’ family wandered through Spain and lived 
for time Fez (Morocco). Later, they went Jerusalem and then Egypt 
where they settled Fostat close Cairo. Maimonides’ father died, his brother 
was lost sea, and the family fortune was gone. With the responsibility sup- 
porting himself and his sister and paying off the family debts, Maimonides took 
the practice medicine. 

had large medical practice and was appointed physician Saladin, the 
Sultan Egypt and leader the Saracens against the Crusaders. The Sultan’s 
son, Alfadhel, was neurotic young man concerned about his health. Maimonides 
wrote series letters Alfadhel dietetics and personal health. These were 
put book form, Book Counsel, the earliest medical book this type. Maimo- 
nides appreciated the value fruits. wrote: “Good fruits—grapes, almonds, 
figs, melons are good laxatives and should eaten themselves just before the 
meal; they should not eaten from the tree when they are dry green, and 
never become too dependent upon them. the summer warm climates eat 
cold meats, acid foods, and spices. There are harmful foods which should 
avoided, large salted fish, old cheese, pungent foods, young wine and food that 
bitter too fragrant.” believed fresh air and sunshine, and balance 
between rest and physical exercise. was skilled physician, but philosophy 
and religious teaching were his greatest interests. 

Where learned medicine not known. had wide medical knowledge based 
the Greek writings and was familiar with the works Hippocrates and Galen. 
wrote many books, including the Aphorisms Galen; Guide for the 
which reconciled religion and medicine; and Causes and Nature Dis- 
ease. translated the medical Canon Avicenna into Hebrew, and wrote other 
books treatment asthma, constipation, and blood letting. 

Maimonides married the sister one the royal secretaries, and the secre- 
tary turn married Maimonides’ sister. His son and his grandson also became 
physicians Cairo. died 1204 the age seventy, and his tomb Tiberias 
became place pilgrimage. 

REFERENCES: Bragman, J.: Maimonides physical hygiene. Ann. Med. 
Hist. 140, 1925; Feldman, M.: Life and medical works Maimonides. 
Proc. Royal Soc. Med. (Hist. Section) 28: 1544, 1935; Mendelson, W.: 
Maimonides, 12th century physician. Ann. Med. Hist. 250, 
Ibanez, F.: The physician alchemist. Int. Rec. Med. 168: 416, 1953.—Contrib- 
uted Neige Todhunter, Ph.D., Dean, School Home Economics, University 
Alabama, Tuscaloosa. 
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serve him double-flavored Malt-o-Meal 


man used getting exactly what REMEMBER THIS ABOUT 

wants. Bland diet? Let’s face added. Natural content mg. per 

it. give him something bland but full Low-Fiber Content truly 

flavor—double-flavored Malt-o-Meal. Sun- chemically and mechanically. 


Easily digestible. 

Fortified with complex vitamins and 
my—has good It’s just what Low fat—no cholesterol. 

Free non-nutritional additives. 

Added wheat gluten gives higher protein 
patients, and baby. And it’s just good eating. 


ripened wheat and toasted malt. Never gum- 


the doctor ordered for bland diets, geriatric 


When ordering order Malt-o-Meal enriched wheat cereal 


(MEETS FEDERAL SPECIFICATION FOR ENRICHED WHEAT CEREAL) 
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NOTES 


Labeling Claims for Fats and Oils. 
December, the Food and Drug Ad- 
ministration issued statement that 
its opinion, any claim, direct im- 
plied, the labeling fats and oils 
and other fatty substances offered 
the general public that they will pre- 
vent, mitigate, cure disease the 
heart arteries false and mislead- 
ing and constitutes misbranding within 
the meaning the federal Food, Drug, 
and Cosmetic Act. This opinion 
based the fact that the role 
cholesterol heart and artery disease 
has not been established. causal 
relationship between blood cholesterol 
levels and these diseases has not been 
proved, and the advisability making 
extensive changes the nature the 
dietary fat intake the people this 
country has not been demonstrated. 


American Board Nutrition. The 
next examinations for certification 
Specialist Human Nutrition the 
American Board Nutrition will take 
place April Chicago. Appli- 
must received not later 
than March the Secretary, Dr. 
Robert Shank, Department Pre- 
ventive Medicine, Washington Univer- 
sity School Medicine, Euclid Avenue 
and Kingshighway, St. Louis. 


MONTHLY LIST 


The following the list foods 
expected plentiful supply dur- 
ing February, according USDA re- 
ports: 

Protein foods 
Chickens—broilers and fryers 
Eggs 
Pork 
Other foods 
Cabbage 
Carrots 
Cranberry products 
Grapefruit 
Lard 
Onions 
Oranges and orange products 
Peanuts and peanut products 
Raisins 
Sweet potatoes 


Frozen Foods February. The Na- 
tional Association Frozen Food 
Packers suggests that the following 
frozen foods are particularly adaptable 
use February, the traditional 
“party month”: 


Fruits and Juices 
CONCENTRATED CITRUS JUICES — for 


breakfast, course; but also for 
party punches. When keeping punch 


cold with ice, adding frozen concen- 
trated juices brings back flavor 
that tag-end guests enjoy the punch 
much the first arrivals. 

CHERRIES—give summertime flavor 
traditional February desserts; use 
also hot cherry sauce for poultry, 
ham, veal. 

RASPBERRIES—more beautiful red color 
and tart flavor for desserts; also 
attractive and profitable when used 
with prepared cereals. 

STRAWBERRIES—another red fruit suit- 
able for decorative use fruit 
salads. 

FROZEN CAKES—more varieties now 
available add your dessert 
menu. 

Vegetables 

ASPARAGUS, SPEARS, CUTS AND TIPS— 
spears are choice vegetable which 
give luxury touch the menu; for 
new interest, serve cuts and tips 
with frozen peas asparagus 

shaped spears are 
delightfully decorative the dinner 
plate. 

delicately sweet vegetable 
serve either buttered creamed; 
include creamed ham turkey 
dishes. 

SPINACH, CHOPPED—easy use 
oysters shrimp Rockefeller; cook 
just long enough separate before 
adding the individual casseroles. 
Its color and flavor make the Rocke- 
feller dishes especially attractive. 


Publication Protein Nutrition. 
The newest report the Food and 
Nutrition Board Evaluation Pro- 
tein Nutrition, which has been re- 
leased Publication 711 the Na- 
tional Academy Sciences—National 
Research Council. 

This report, prepared the Com- 
mittee Amino Acids under the 
chairmanship Allison, was de- 
veloped from consideration the 
merits the addition specific amino 
acids processed foods means 
improving protein nutrition. Cur- 
rent knowledge protein and amino 
acid requirements relation cur- 
rent dietary protein and amino acid 
consumption 
cally preparing this report. The 
results, published, include: review 
traditional methodology protein 
nutrition; consideration protein and 
amino acid requirements the light 
amino acid proportionality patterns; 
pathology protein and amino acid 
deficiencies; effects disproportionate 
amounts amino acide; protein and 
amino acid consumption the U.S.; 
and problems improving protein 
nutrition amino acid supplementa- 
tion. 

Copies this new report may 
ordered from The National Academy 
Sciences—National Research Coun- 
cil, 2101 Constitution Avenue, Wash- 
ington 25, D.C., cost each. 


New USDA Food Consumption Re- 
port. Number the USDA’s 
Household Food Consumption Survey 
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1955 series now available under the 
title, Food Consumption and Dietary 
Levels Households Related the 
Age Homemaker—United States, 
Region. The data, correlated 
according the age composition 
the households, are special interest 
for several reasons. First, the chang- 
ing age composition the population 
makes more important the eating pat- 
terns younger and older families. 
Second, there are differences ac- 
ceptance newer foods the 
younger and older women, and differ- 
ences consumption specific food 
items young and older families. 
Third, data food supplies house- 
holds the various stages the life 
cycle are important nutrition edu- 
cation. 

The reported statistics indicate that 
until the homemaker reaches the age 
fifty years, her family grows 
number and age and that per-person 
food consumption and household food 
expense increase. When the home- 
maker between thirty and fifty, 
families are largest and some the 
children have become hearty eaters. 
After this, household size 
food expense taper off. While the 
homemaker her fifties, the house- 
hold has proportionally more adults 
and the food expense per person tends 
greatest, with food expenditure 
for the entire household almost the 
same level that the under-thirty 
group. The smaller family size thus 
approximately balanced the greater 
food consumption per member, After 
the homemaker reaches sixty, the 
family smaller and the per-person 
money value food declines, but not 
the level the youngest families. 

Data income level relation 
homemakers’ ages are presented, 
well information consumption 
preferences for specific food items. 
Other information this report in- 
cludes expenditures for food away 
from home, regional and rural-urban 
comparisons, and dietary adequacy. 
Households which homemakers were 
under the age sixty appear 
more likely have diets meeting 
the Recommended Dietary Allowances 
than those with older homemakers. 

Copies this report may ordered 
from the Government Printing Office, 
Washington 25, D.C., for cents each. 


Films and Recipe Booklet Salmon. 
Canned salmon the subject two 
14-min., sound-color films and recipe 
booklet color which are being re- 
leased the Fish and Wildlife Serv- 
ice, Department the Interior, Wash- 
ington 25, D.C. The motion pictures 
are arranged that they can used 
for two 14-min. showings shown 
sequence for 28-min. show. Both 
have been cleared for television use. 

The titles the films are descrip- 
tive the subject matter: “Salmon— 
Catch Can,” and “Take Can 
Salmon.” The first shows the life cycle 
the salmon and three common ways 
catching them, with final shots 
covering the canning process. The sec- 
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Silite trays take washing better because they’re made one 
piece. They can’t peel. They require tons pressure 
warpage pressure too puny unshape them. And 212° won’t 
affect tray that required much more heat than that bring 
molding temperature. 


Soaps and detergents? They’ll only remove dirt, never the surface. 
It’s true. some ways Silite trays are better than ducks even. 


e = 
2600 PULASKI ROAD CHICAGO 39, 


ond film shows attractive meals home- 
makers six typical American cities 
prepare from cans salmon. San 
Francisco, for instance, salmon used 
old Chinese recipe; Seattle, 
converted into attractive out- 
door meal. Other cities visited are 
Miami, Chicago, New Orleans, and 
New York. 

The recipes shown the film, “Take 
Can Salmon,” well many 
others, are included the recipe book- 
let which bears the same title the 
film. 

The films and the recipe booklet are 
sponsored the Canned Salmon In- 
stitute, Inc. Applications for loan 
the films should sent to: Visual 
Education Unit, Bureau Commercial 
Fisheries, P.O. Box 128, College Park, 
Maryland. The recipe booklet may 
purchased for cents from the Gov- 
ernment Printing Office, Washington 
25, D.C. 


Five-State Dietary 
ported. Twenty-four-hr. dietaries 
2189 women, ranging age from 
thirty more than ninety years, liv- 
ing Iowa, South Dakota, Illinois, 
Michigan, and Minnesota, are reported 
new bulletin, Intakes 2189 
Women Five North Central States. 
This publication Research Bulletin 
468 the lowa Agricultural and Home 
Economics Experiment Station, Iowa 
College, Ames, and North Cen- 
tral Regional Publication No. 83. 

The study indicated that, even 
though mean amounts most nutri- 
ents the dietaries the white 
women approximated the Recom- 
mended Dietary Allowance for mod- 
erately active women forty-five years 
old, considerable number women 
had diets markedly low nutri- 
tive value. The reported diets for 
Negro women the Lansing-East 
sample provided less calories 
and other nutrients, except vitamin 
than the white women studied. 

special study the data from the 

Iowa sample indicated that when pro- 
tein intake was more than gm., 
iron, thiamine, riboflavin, and niacin 
were supplied the recommended 
amounts, but lower protein intake in- 
dicated intakes below recommenda- 
tions for these nutrients. 

Copies this report may re- 
quested from the Iowa Agricultural 
and Home Economics Experiment 


Station, State College, Ames. 


Use For Old Journals. Libraries 
abroad still have meager funds pur- 
chase periodicals, and people other 
nations are hungry for information. 
For several years, The American Die- 


tetic Association has conducted pro- 


through projects the state associa- 
tions. 

Now, plan which dietitians may 
individually supplement the Associa- 
tion’s program has come our atten- 
tion. think many members will 
interested learn that non-profit 


organization, Magazines for Friend- 
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THE MOST USEFUL PRODUCT YOUR KITCHEN 


For many years, food service operators across the nation 
have been reporting new uses for Custom Food Prod- 
ucts. We’ve never totaled these new ideas but the 
number and variety are amazing. The best known uses for 
Custom Chicken Base are, course, concerned with soups, 
sauces and gravies. was for these uses that Custom 
Chicken Base was developed and for these purposes 
unsurpassed because combines economy, convenience 
and uniformity with finest quality. 

But field proof and comment from food men throughout 
the industry have developed many other uses for Custom 
Chicken Base, that one important fact stands 
Chicken Base far more than just base for soup 
can’t describe every application here, but can tell 
you that thousands chefs are recommending Custom 
Chicken Base seasoning, flavor booster, enrichener, 
dressing base, and for host other vital food jobs. 
Call your wholesaler today and get more complete details. 
glad show you how Custom Chicken Base and 


other Custom Products can improve your your 


entire cost picture. 


COUNTRY STYLE 


50 servings — os 


CREAM 


ounces 
Ppin 
ounces 


y 
72 teaspoon Pepper 


1 gallon liquid—miIk who e or fa free scalded 
I t ( ) 


Stir the Cus 
tom Chick 
into th en 
Heat dri hot liquid ase and the pepper 


oth and lump Stirring well 


Other Custom Bases: French Onion Navy Bean 


Chicken Style Chicken Noodle 


Mushroom Green Chili Con Carne 


FOOD PRODUCTS, INC. 


Manufacturers Quality Foods and Food Ingredients 


701 WESTERN AVENUE, CHICAGO 12, ILLINOIS 
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ship, Inc., has set the machinery 
for distributing used copies periodi- 
abroad. urges that “good” 
periodicals, such this JOURNAL 
(not pulp and comic magazines), 
sent foreign countries aid 
our nation’s effort wage the “cold 
war.” 

Detailed information about this pro- 
gram, together with instructions and 
addresses for mailing magazines and 
journals foreign countries, avail- 
able from Magazines for Friendship, 
Occidental College, Los Angeles 
request. Shipments should not 
made Magazines for Friendship, 


Water Pollution 


For the best solution every TOAST problem... 
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lighted. The growing problem water 
pollution and contamination our 
drinking water supplies daily be- 
coming greater concern federal, 
state and local public health authori- 
ties. Arthur Flemming, Secretary 
the Department Health, Educa- 
tion, and Welfare, recently testified 
before the Congressional Committee 
Public Works: “Water, without 
question, about become, indeed 
not already, critically urgent 
national problem For forty years 
have been dumping more pollution 
into the surface waters the nation 
than have been removing through 
waste treatment. Such situation calls 
for concerted attack the part 
the federal, state, local 


Fast, convenient and dependable toasting 
during busy meal times the answer 
serious problem—in hospitals, schools and 
institutions. 


Undersized inadequate toasting equip- 
ment creates service delays and appetite 
appeal may destroyed unless toast 
served crisp, fresh and hot. 


Savory automatic conveyor type toasters 
provide the greatest toast production pos- 
sible—6 slices per minute—and per- 
fect golden brown toast every time. 


Ask your Kitchen Equipment Dealer show 


you how Savory can speed food service 
and provide greater economies, write: 


EQUIPMENT, 


INCORPORATED 
120 Pacific St., Newark, 
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governments, 

help inform the public and 
stimulate public interest and action, 
the U.S. Public Health Service recent- 
appointed Sherrod Stuckey 
Women’s Activities Consultant its 
Division Water Supply and Pollu- 
tion Control. Mrs. Stuckey’s efforts 
will directed toward arousing inter- 
est various women’s groups which 
can influential “getting things 
done” our nation. effort 
alert home economists the problem, 
she has written article, 
Pollution Social Offender and 
Threat Our Physical Well-Being” 
which appeared the November 1959 
issue the Journal Home Econom- 
ics. Another article, Your 
Drinking Water” Alvin Toffler 
appeared the January 1960 issue 
Good Housekeeping and will reach 
large segment the nation’s home- 
makers. 

Dietitians are urged 
themselves about the problem water 
pollution which the nation now faces 
and cooperate with local and state 
programs when opportunities arise. 


Poultry Inspection. 1959, nearly 
billion lb. poultry and poultry prod- 
ucts were certified wholesome and 
healthful food under the government’s 
mandatory inspection law for poultry 
processing plants engaged 
state commerce. the end the 
year, 740 processing plants serviced 
1600 USDA inspectors were oper- 
ating under federal inspection. The 
poultry inspection program 
available those who wish pay 
for and are not eligible for manda- 
tory inspection. Numerous plants now 
selling within their own state have in- 
dicated that they plan apply for 
inspection during 1960. 


Trends Diet. U.S. diets during 
the last ten years improved 
that people are eating more meat, 
poultry, and fish and thus increasing 
their protein and 
But, according the USDA, ascorbic 
acid intake has been falling, due 
general decline the use fruits 
and vegetables and some shift toward 
poorer sources acid 
beverages and vegetables. Ascorbic 
acid the 1959 food supply was 
slightly higher than 1958 because 
larger citrus supplies, but still 
well below levels 1947-49 and those 
the depression years, 1935-39. 


Beef Popularity. About per cent 
products the cattle industry, ac- 
cording two-year survey headed 
Herrell DeGraff, Professor 
Food Economics, Graduate School 
Nutrition, Cornell University, Ithaca, 
New York. The popularity beef— 
long recognized Americans’ pre- 
ferred meat has been increasing 
through the postwar years compari- 
son with other meats, Dr. DeGraff re- 
ports. The average consumer gets 
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QUIET, TOO 


fact, MELMAC Dinnerware the finest way soundproof your 
provide the perfect atmosphere for pleasant dining. Its quietness 
And with break-resistant MELMAC you can save 
cost. The light weight MELMAC brings you savings, too. 
made many weights, styles, and patterns suited your 
sold for commercial use under individual manufacturers’ bran 
Ware, and Restraware. MELMAC the registered trademark 


Company for quality melamine dinnerware. 
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milk solids and lb. beef and veal 
annually. Dairy cattle have declined 
million head (22 per cent) since 1945, 
while beef cattle have increased 
million head (56 per cent). However, 
total milk production has risen per 
cent, even with smaller number 
cows, due improved breeding and 
feeding. 

each the last five years, the 
survey showed that the beef supply 
has been Ib. more per person. 
other time least fifty years, 
except possibly around the turn 
the century, have Americans actually 
eaten much beef. 


USDA’s Special Milk and School 


Lunch Programs. September 1954, 
the USDA launched its Special Milk 
Program, under authorization Con- 
gress. Since that time, milk consump- 
tion children has increased phenom- 
enally, and the fiscal year which 
ended June 30, 1959, total 2.2 
billion half-pints milk was used 
81,500 schools, child-care institutions, 
and summer camps—an increase 
more than 5000 participating organ- 
izations above the previous year. 
These figures not include distri- 
bution through the national School 
Lunch Program which currently 
benefiting more than million 
youngsters across the nation. the 


same local food the 


QUALITY COUNTS MOST 


Yes, where quality and efficiency count most, the Sani-Stack system 


used the U.S. Air Force Academy. 


The dining hall our great new Air Force Academy seats and serves 
the entire cadet body one seating. This calls for unparalleled 
efficiency. And the Sani-Stack system really delivers! 


China and glassware are handled only twice. Between servings they are 
safely, sanitarily stacked and stored fraction the space normally 


used. 


Sani-Stack serves the finest commercial, 
establishments everywhere. See how Sani-Stack can save time, labor 
and breakage, working for you! Get the details from your dealer today 


Sani 


institutional and military 


Genuine Sani-Stack racks 
are made only 
Metropolitan Wire 
Goods Corporation 


ck, QUALITY PRODUCT 


METROPOLITAN WIRE GOODS CORP. 


WASHINGTON ST. AND GEORGE AVE. 


WILKES-BARRE, PA. 
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61,000 public and nonprofit private 
schools the School Lunch Program 
amounted estimated $510 mil- 
lion. addition, USDA volume food 
purchases and distributions ran $43 
million. Even higher figures are pro- 
jected for the 1959-60 school 
The national School Lunch Program 
schools also received $67 million worth 
surplus foods, including butter, 
cheese, nonfat dry milk, flour, corn- 
meal, peanut butter and rice. 1958- 
59, close billion lunches were 
served under the national School 
Lunch Program. 


Arizona Dietetic Association. 
October and 10, the Arizona Dietetic 
Association met Flagstaff, con- 
junction with the Arizona Hospital 


Association. Dr. Gladys Everson rep- 
resented A.D.A. the meeting, speak- 


ing about Association activities. The 
program included: 


“Arizona Prepares panel 


discussion 


“Opportunities Nutrition Research” 


—Gladys Everson, Ph.D. 
“Diet Heart and Kidney Disease” 
—John Currin, M.D., Flagstaff 


“Special Problems Infant Feeding” 


—James Wenzel, M.D., Flagstaff 
Hospital 
Planning” Jane Rider, Arizona 
Department Health 


“The Changing Role the Indian 


Kelly, Ph.D., 
Professor Anthropology, Univer- 
sity Arizona, Tucson 

“Rx for Small Hospital—Dietary 
Clark and 
Gloria Hill, Good Samaritan Hos- 
pital, Phoenix 

“What Next?”—Gertrude Kable, Ral- 
ston Purina Co., St. Louis 


lor, Hospital, Tucson, and Wal- 
ter Montiganani, Administrator, 
St. Luke’s Hospital, Phoenix 


California Dietetic Association. 
supplement for the California Dietetic 
Association’s “Compilation Diets” 
has been prepared. contains the 
1958 revised Recommended Dietary 
Allowances; nutrient levels foods 
for modified diets, including data 
sodium and unsaturated fatty acids; 
and diets for geriatric patients, glut- 
en-free diets, and restricted sodium 
and modified fat diets. The price 
the supplement $1.50. should 
ordered from: Clancy Morrison, 1600 
Campus Road, Los Angeles. 


Maryland Dietetic Association. The 
Diet Therapy Section the Mary- 
land Dietetic Association will sponsor 
series three lectures “Weight 
Control Diet” during March the 
Baltimore YMCA. The subjects the 
lectures will be: “Basic Facts and 
Good Nutrition,” “Reducing Diets,” 
and “Fads, Facts, and Fallacies.” 

Members the Community Nutri- 
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what the unflavored gelatine 
costs for this Lemon Chiffon Pie... 


(answer below) 


tie 


& 


Answer: for this 9-inch pie 


KNOX GELATINE costs 
CHEAPER GRADE gelatine costs 


(Costs institutional pkgs.) 


Whether jellied dish the chef’s most gorgeous 
creation the dietitian’s simple Spanish Cream, the 
cost the gelatine only tiny proportion 

the total cost. 


why settle for anything but the best? Knox 
Unflavored Gelatine always uniform gel strength 
for sure results. Sets faster, frees refrigerator space 
for other foods. Made under rigid laboratory control 
U.S.P. standards, Knox Gelatine odorless and 
tasteless, plays the full natural flavors the fine, 
fresh ingredients you use. 


tor 


institutional use 


KNOX GELATINE the new 
economical 3-pound package. You get 


KNOX GELATINE, INC. 


Johnstown, N.Y. 
more servings per pound with KNOX. 
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tion Section are cooperating this year 
with local libraries reviewing nu- 
trition books their shelves. 
ond project cooperation with the 
Maryland Home Economics Associa- 

The Food Administration Section 
again sponsoring two courses for 
food supervisors—a basic and ad- 
vanced course. The course, pre- 
sented weekly classes, runs for fif- 
teen weeks, while the advanced course 
requires twelve weeks’ work. 


New York State Dietetic Associa- 
tion. Rochester dietitians were active 
planning the First Annual West- 
ern New York Educational Seminar 
sponsored the Rochester Executive 
Stewards’ and Caterers’ Association 


October. The purpose the sem- 
inar was interest more people 
work the food industry and en- 
courage present food service personnel 
better job. The program was 
given twice, first the afternoon 
October 26, and repeated the eve- 
ning. More than 2400 attended. The 
dietitians’ booth, sponsored mem- 
bers the Genesee Dietetic Associa- 
tion, out the theme, “Good 
Nutrition Pays.” Color slides the 
administrative dietitian work were 
shown continuously. Posters each 
side the screen gave information 
the educational preparation for dieti- 
tians well the duties dietitians. 
number “pick up” leaflets were 
made available for distribution. 

For the program itself, demonstra- 


ONLY ARROWHEAD 


OFFERS FULL LINE QUALITY MELAMINE DINNER- 
WARE SUPPLY FOOD SERVICE REQUIREMENT! 


Non-breakinz, non-chipping 

Complete public acceptance 

Meets all sanitary requirements 

Safe all mechanical dishwashers 


HEAVY DUTY 


Exclusive wide rim style. Surpasses 
maximum standards for hardest 
use. Solid colors: Yellow, 
Heather Coral, Desert Tan, Mist 
Green, Sky White. 


DIPLOMAT 
Narrow rim styling. Light weight, 
durable, economical. Solid colors: 


Sunglow Yellow, Heather Coral, 
Desert Tan, Mist Green, Sky Blue. 


Graceful coupe shape. Ideal for tea 


rooms, sandwich shops. Solid colors: 
Pink, Turquoise, Yellow, White. 


NEW PATTERNS 


Golden Willow (left) and Princess. 
Decorated wide rim, modern version 
traditional shape. Coupe shape 
cups. 


Write for full line catalog: 
Arrowhead 
4387 West 35th 
Cleveland Ohio 
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tions meat cutting, ice carving, 
cake decorating, and buffet displays 
were alternated with more formal 
talks. Included the more 
presentations was talk Helen 
Ingerson, President the New York 
State Dietetic Association, “Good 
Nutrition which, course, tied 
with the booth exhibit the Gen- 
esee group. Another speech inter- 
est was “Soups and Sauces” 
Louis Bartenback, Culinary School 
America, New Haven, Connecticut. 
The New York State Dietetic Asso- 
ciation will hold its thirtieth anni- 
versary celebration during its annual 


The theme the program will 
“Our Heritage—Our Horizons 
Yesterday, Today, and Tomorrow.” 


North Carolina Dietetic Association. 


eighth annual North Carolina Hos- 
pital Food Service Institute held 
the North Carolina State College, 
Raleigh. The North Carolina Dietetic 
Association will co-sponsor 
the meeting, together with the state 
Board Health and the state Hos- 
pital Association. Highlights the 
program will include demonstration 
the use nonfat dried milk 
budget menus, group discussions 
planning the diabetic diet, and pres- 
entation quality food vs. food costs. 
Myrtle Van Horne, Food Service 
Supervisors’ Program Project 
tor from the A.D.A. office, will partici- 
pate the program and serve con- 
sultant. 


Publications and Reprints List. The 
January 1960 A.D.A. “Publications 
and Reprints List” now available 
request from Headquarters office. 
This listing includes condensation 
latest reprints from the JOURNAL, 


well other Association publications 
and pamphlets. 


Manpower Shortages the Health 
Field. Ruth Brennan, St. Louis County 
Health Department, our official rep- 
resentative the National Health 
Council Meeting Manpower Short- 
ages the Field Health, held 
October, reports: 

Emphasis was placed whether 
have been making effective use 
guidance counselors promoting 
health careers. was stressed that 
should learn more about the guidance 
counselor and his work. Guidance 
counselors are interested health ca- 
reers, but they must also interested 
many careers they are properly 
help the students they counsel. For 
this reason: 

(a) coordinated approach for 
health careers should made guid- 
ance counselors. Counselors are not 
able handle all the separate re- 
quests from the many professional 
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THE VERDICT WAS GUILTY! 


Not even one accusing finger had been pointed the egg... until 
Economics Laboratory found that protein-type soils were guilty 
strangling the dish-washing producing disabling foam 
which reduces wash pressure. 

From this exclusive research discovery followed then that Economics 
Laboratory scientists formulated Score* and Event*—two utterly new 
and different detergents—the only ones that can double dishmachine 
efficiency reducing foam. PENDING 


First performance through research leadership 


ECONOMICS LABORATORY, INC. 
250 Park Avenue, New York 17, N.Y. 


Makers Soilax and other fine cleaning products for home and institutional use 
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groups the health field. Working 
through health council can one 
way make this coordinated ap- 
proach. 

(b) Well prepared materials de- 
the individual health profes- 
sions are needed for use the coun- 
selors. Such materials 
geared both the students and their 
parents. Clear presentations ca- 
reer opportunities and educational and 
training requirements should 
cluded. 

(c) extremely important that 
speakers for career day programs 
well informed and able speak 
manner that will hold the interest 
the high school student. 


Journal The American Dietetic Association 


(d) Summer work opportunities 
hospitals other health agencies 
should provided for high school stu- 
dents that they may learn about 
the available careers health. 


“View from the Mountain.” Sixty- 
five prints “View from the Moun- 
tain” are being circulated the re- 
gional offices Modern Talking Pic- 
ture Service. The popularity the 
film this year great was 
last. November 30, 1959, Modern 
Talking Picture Service reports 2,332 
showings audience 95,335. 
This does not, course, include show- 
ings prints owned state and 
local dietetic associations. Inasmuch 


perfectly normal, Forbush. Everyone 
dreams about good Continental Coffee!”’ 


Write for free trial package 


AMERICA’S LEADING COFFEE 


for Restaurants, Hotels and Institutions 


CHICAGO+ BROOKLYN*+ TOLEDO+SEATTLE 
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the supply prints for purchase 
limited, suggest that any per- 
sons agencies interested buying 
prints, order them immediately. 


1960 Lydia Roberts Essay. The 
subject for the 1960 Lydia Roberts 
Essay “Changes Beliefs and 
Food Practices Pregnancy.” The 
competition open A.D.A. mem- 
bers, dietetic interns, and graduate 
students nutrition accredited 
universities. The essay must re- 
ceived Headquarters office June 
15, 1960. For further information, 
please consult Ruth Yakel Head- 
quarters office. The award for the best 


essay $500. 


The Courier. Subscriptions 
the A.D.A. Courier are available 
members from Headquarters office 
for one year (six issues). This 
publication, edited the A.D.A. Pres- 
ident-Elect, brings latest Association 
information pertinent state and lo- 
dietetic associations and mem- 
bers. 


New “Kit.” The 1960 A.D.A. Public 
Relations-Career Guidance Kit now 
available from Headquarters office for 
each—much less than its actual 
cost. The kit has been revised, and the 
contents have been expanded. 

The materials are extremely helpful 
effectively presenting the story 
dietetics and nutrition variety 
situations. Information and help are 
offered for giving talks, working with 
newspapers, radio, and television, and 
for cooperating with allied and related 
fields. 

Descriptions the Kodachrome 
slides and exhibits (from table dis- 
plays convention-booth size), are 
given, and suggestions where 
and how use our new career guid- 
ance film, “View from the Mountain” 
are included. 

The “kit” also contains listing 
accredited colleges 
approved dietetic internships, and 
samples all A.D.A. career guidance 
pamphlets and posters. 

Dr. Russell Wilder. News the 
sudden death Dr. Russell Morse 
Wilder December has reached 
the A.D.A. office. Dr. Wilder, recog- 
nized authority diabetes, was 
emeritus member the staff the 
Mayo Clinic, Rochester, Minnesota, 
and has long been interested sup- 
porter dietetics. the 42nd An- 
nual Meeting The American Di- 
etetic Association Los Angeles last 
August, was awarded honorary 
membership the Association “in 
tribute his pioneer work clinical 
investigation America, his notable 
researches carbohydrate metabo- 
lism diabetes, calcium metabolism 
diseases the parathyroid glands, 
nutritional problems great masses 
people and the stimulating influ- 
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the most 
versatile conveyor 


ever built! 


Variable 


Now one food conveyor, the new Blickman Food- 
veyor, has the versatility four, thanks Blick- 
man’s exclusive new concept “variable capacity”. 
Now the cold compartment can adapted serve 
any number patients from 24. Capacity 
increases decreases simply changing sets 
non-tilt tray racks. Your conveyor load governed 
only your own weekly daily feeding require- 
ments. And that’s not all. Here are just few 
the other advantages you get with the exclusive 
Foodveyor: 


Mechanical forced air refrigeration system cools 
instantly 40°. compressor cools faster than 


Look for this symbol quality 


serves either 
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your refrigerator. Does away with need for cold 
plates, deep freezers pre-freezing. 

Spacious heated compartment. Fully insulated 
heated compartment contains easy-glide drawers 
with room each for nine-inch dinner plates and 
bouillon cups. Thermostatic control keeps cooked 
foods oven-fresh and piping hot. 

Stainless steel construction for lifetime service. 
Foodveyor constructed stainless steel inside 
and out. Tray slides and heated drawers are fabri- 
cated heavy gauge lightweight aluminum. 

Only Blickman makes the revolutionary new Food- 

veyor. For full information see your Blickman dealer 

write Blickman, Inc., 4002 Gregory Avenue, 

Weehawken, New Jersey. 


BLICKMAN 


FOOD SERVICE EQUIPMENT 
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teacher and accomplished clinician.” 

Dr. Wilder had held number 
high offices, including the presidency 
the American Diabetes Association 
and the National Vitamin Foundation. 
was fellow the American Med- 
ical Association and the American 
College Physicians, and 1957, 
was made Master the latter or- 
ganization. 

His honors included: the Banting 
medal the American Diabetes Asso- 
ciation; the Joseph Goldberger Award 
the American Medical Association, 
and the distinguished Service Medal 
and the Howard Taylor Ricketts 
Award the University Chicago. 

had served the editorial 


boards the Journal Nutrition, 


Archives Internal Medicine, and 
Nutrition Reviews, and was Asso- 
ciate Editor Public Health Reports. 
published more than 250 papers 
medical and scientific journals, was 
the contributor several textbooks 
medicine and the Encyclopedia 
Britannica, and was the author two 
books, Primer for Diabetic Patients 
and Clinical Diabetes Mellitus and 


News Products 
and 


portable steel dolly designed 


Needs refrigeration—Can shipped anywherel 
Pour LOW SODIUM right from the 
can glass. Save time because 
there’s mixing. And each glass 
assured the same natural consistency. 
LOW SODIUM MILK can used when- 
ever sodium restricted diet indicated. 


e Low Sodium Milk fortifies the nutritional 
value of any diet for it contains many 
of the proteins, vitamins and minerals 
so essential for good health and growth. 


& Each quart contains approximately 5% 

carbohydrates, 3.5% protein, 3.5% but- 
terfat, 675 calories, AND LESS THAN 
SODIUM. 


Low Sodium Milk also available with 
low fat content 


For more information about LOW SODIUM MILK write: 


(east of Mississippi) 
CANNED DAIRY PRODUCTS, INC. 
800 Fulton Street Pittsburgh 33, Pa. 
Phone: FAirfax 1-7600 


(west of Mississippi) 
LOW SODIUM DAIRY PRODUCTS 


346 Rose Avenue Venice, California 
Phone: Exbrook 6-3165 
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diameter offered the Colson Cor- 
poration. Constructed with flat steel 
cross supports, the dolly in. high 
and accommodates cans 10- 50- 
gal. capacity. 

Nutrition Research, published 
Sunkist Growers October, evaluates 
new data the nutritive values 
navel oranges and lemons. Samples 
California-Arizona oranges and lem- 
ons were analyzed independent 
laboratory and averages the data 
from composite samples 1958 and 
1959 fruit are presented. Values for 
ascorbic acid were confirmed. Other 
vitamins and minerals interacting 
the enzyme systems are discussed, and 
additional constituents nutritive 
importance are tabulated. Interrela- 
tionships among dietary essentials 


maintaining the body’s health are de- 


veloped section the common 


from the standpoint 
resistance, not treatment. 


eight-page, illustrated folder 
from The Rice Industry contains 
collection rice recipes national 
and regional favorites from prominent 
eating places. Menus for rice 
vegetable, with meat, cheese, poultry, 


seafood, salad, and desserts appear. 


The varieties rice, together with 
preparation and serving tips, are in- 
cluded. 

“Real Chicken Soup Mix” and “WB- 
Chicken Soup Mix” are offered 
Continental Coffee Company. The 
“Real Chicken Soup Mix” produces 
soup broth with small pieces chick- 
it. Containing per cent roast- 
chicken meat, its other ingredients 
also include: monosodium glutamate, 
chicken fat, onions, and spices. may 
used intensify flavor chicken 
pies, salad, chicken king, sauces, 
and gravies. Chicken Soup Mix” 
made pure rendered chicken fat 
accentuated monosodium glutamate, 
onions, and blend spices. also 
can used variety chicken 
dishes and chicken-flavored soups, 
sauces, and gravies. Both products 
are available 8-lb. cans, 25-lb. steel 
drums, and 1-lb. and 4-oz. jars. 

new line heavy-duty carts in- 
troduced Bloomfield Industries has 
received approval the National San- 
itation Foundation. Designed for use 
installations where easy cleaning, 
maximum sanitation, and utility are 
required, all seams are sealed; there 
are cracks crevices for food par- 
ticles dirt collect. The stainless 
steel finish impervious stains, 
fingerprints, and soiling. Heavy stain- 
less steel angle frames bent under 
compression eliminate sharp edges, 
silenced steel shelves, and 
rubber-tired, ball-bearing casters are 
other features. 

The Nutrition Department the 
National Live Stock and Meat Board 
has revised its folder 
nutrition charts. The four-page folder, 
done two colors, has up-to-date in- 
formation functions the various 
nutrients, the foods which are good 
sources for the nutrients, and defi- 
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Versatility the Kitchen 


Safety efficiency economy ... all 
achieved when you cook with Legion Tilt- 
ing Kettles. Perfect for preparing fresh 
and frozen vegetables, gravies, puddings, 
sauces, soups and meats. Excellent for 
diet kitchen use for small bakeries for 
specialty work. 
Space-saving legs kettle can 
mounted any flat table point use. 
Foods cannot accidentally spilled 
kettle returns upright position when 


with 


KETTLES 


released. Legion’s stainless steel seamless 
drawn construction prevents foods from 
sticking inner surface, assures 
mum sanitation for cleaning simple. 

Model TFT and Model TAT available 
40-quart capacities. Unit can 
electrified via Legion’s new Electro Flo 
where steam not available. 

Legion kettles are available for elec- 
tricity, gas steam wide range 
madels and capacities. 


See your local Legion representative 
franchised dealer contact manufacturer. 


Sparta 


LOCKS OUT BACTERIA. 


and outwears ordinary brushes 


You can eliminate the danger 
Proofed” Sparta the complete line 
Food Service Brushes. Only Sparta 
gives you the plus-protection 
bacteria lock-out! Pont “Tynex” 
Nylon bristles are sealed-in 

crack and chip-proof block... 
shedding bacteria laden moisture. 


Don’t take chances old-fashioned 
brushes soon become soggy mass 

limp bristles and spongy, bacteria- 

true kitchen cleanliness. 
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GORDON GUNDERSON 
State School Lunch Supervisor 
Madison, Wisconsin 


“Food Service Problems 
Outlying Schools 
Can Often Solved 
with Paper” 


Mr. Gunderson has helped make 
Wisconsin leader the move 
extend food service outlying 
schools. 


has found that one the 
most practical ways provide 
lunches buildings without 
facilities prepare the food 
central kitchen, transporting 
insulated carriers and serving 
sanitary paper cups and containers. 


The central kitchen can prepare 
lunches for additional schools 
little extra cost. The use paper, 
Mr. Gunderson learned, 
eliminates virtually all need for 
further food service equipment. 


HELPFUL IDEAS FOR YOU 


The above brief report further 
evidence how the many advantages 
all-paper service can improve any 
mass feeding operation, large 
small. Your paper wholesaler will 
glad discuss with you how this 
modern food service can 
practical value your own 
operation. Phone him today. 


The Paper Cup and Container Institute, 
250 Park Avenue, New York 


walls. 


ciency symptoms; and condensed, 
illustrated table protein, calorie, 
and fat content selected foods. 
Available for wide ‘distribution, also, 
black and white reproduction 
four-color protein chart which illus- 
trates graph form the daily protein 
recommendations for men, women, 
boys, and girls, well the protein 
content various types meat, poul- 
try, fish, eggs, dairy products, leg- 
umes, and cereals. 

second new project for the Na- 
tional Live Stock and Meat Board last 
year was the preparation ele- 
mentary school nutrition teaching kit 
which composed twenty-four- 
page booklet, Food Grow for 
page folder, Daily Food 
which provides for three-day food 
diary kept the pupil; and 
four-page folder “Ideas for the 
which presents ten ways 
help pupils develop better food prac- 
tices. 

Each year also, the National Live 
Stock and Meat Board issues new 
recipe booklet. The 1959 booklet, Meat 
Recipes for the 1960’s, features forty 
pages both new and traditional 
favorites. Meat cookery time-tables, 
and methods are included, course, 
well recipes for beef, veal, pork, 
lamb, sausage, ready-to-serve and 
canned meats, variety meats, and des- 
serts such pies, cakes, and cookies. 

new bulk food conveyor for insti- 
tutional use has been developed 
Blickman, Inc. The unit holds enough 
food serve 300 meals per load. 
The top deck will accommodate square 
rectangular interchangeable insets 
in. deep. heated and ther- 
mostatically controlled provide uni- 
form food temperatures. All but one 
the lower storage compartments are 
electrically heated; the unheated com- 
partment was designed for increased 
versatility. Each compartment accom- 
fitted with double-walled, insulated 
doors. Stainless steel pan racks are 
easily removable without tools pro- 
vide smooth, continuous interior for 
easy cleaning. The unit equipped 
with four 8-in. rubber tire casters. 
replaceable rubber bumper gives max- 
conveyor and 


new plastic knob the front 
the urn cover the 2-, 3-, 6-, and 10- 
gal. twin coffee urns manufactured 
Continental Coffee Company adds 
safety and convenience. easier 
reach and affords greater leverage 
opening the lid, thus reducing the dan- 
ger scalding. The knob positioned 
that will not interfere with clean- 
ing the gauge glass when the cover 
closed. 

Research facilities the Lily-Tulip 


Cup Corporation, presently Chicago 
and College Point, New York, will 


concentrated new Research and 
Development Center now under con- 
struction Commack, Comple- 
tion scheduled April May 
this year. 
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PREFERS CRAMORES 


oe 4 of private institu- 
tion, Kentucky: “A _ truly 
fine quality product. We've | 


used it for years in baking Sime 


drinks.” 


CRAMORES CRYSTALS 


LEMON ORANGE LIME 
Ideal for institutional use 
Consistent, year ‘round quality 
fruit flavor 
squeezing 
Convenient—always available 
Requires refrigeration 


CRAMORES 

Instantly soluble cold water 

finished beverage 

Fortified with Vitamin 

@ lemon, pink lemon, orange 
and grape flavors. 


Now Available! Cramores Instant 
Hot Chocolate Powder 
fortified with Vitamin 


RAMORES 


EATING FUN— 
for 
Older People, Too 


Designed Aid Proprietors 


Small Nursing Homes and 
Residences. Also Adaptable 
Home Kitchens 


This attractive booklet guide better 
food and food service the small institu- 
tion. Based normal nutritional require- 
ments for adults, the menu patterns, sample 
suppers, and pointers meal planning 
have their place any household. Practical 
ideas for making the work the manager 
easier and pleasanter include weekly mar- 
keting guide, hints for economy buying 
and storage, and suggestions for serving. 


This project the Diet Therapy 
tion The American Dietetic Association. 
Single copy 50¢ 


Order from: 


THE AMERICAN 


DIETETIC ASSOCIATION 
620 North Michigan Avenue 
Chicago 11, 
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